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| Mode Ecduso Equjpucst 


IN THIS NEW, MODERN PLANT! 


Modern in every detail, the new 
Albany, Georgia packing plant of 
the Cudahy Packing Co., is replete 
with stainless ENDURO equipment. 
The viscera table illustrated, as well 
as the paunch tables, casing tables, 


trimming tables, grading tables, 
head splitters, tripe washers, etc., 
are made from this everlasting, 
easy-to-clean metal. Let Republic 
send you full data on ENDURO. Write 
Department NP. 


Republic Steel corrorsrios 


ALLOY STEEL DIVISION, 


MASSILLON, OHIO 


GENERAL OFFICES: CLEVELAND, OHIO 
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The 
BUFFALO 


Self-Emptying 





Made in 3 Sizes Silent Cutter 





HE powerfully constructed BUFFALO Self-Emptying 

Silent Cutter will cut sausage meat finer and faster, and 
empty the finished batch quicker and with less trouble than 
any cutter ever devised. 


Users of this efficient, economical machine know that it 
definitely lowers operating costs and actually improves 
the quality of their products without altering their process 
or formulas. 


Only 7 to 9 minutes to cut and mix a full batch of meat— 
smaller batches handled just as effectively. Less than 20 
seconds to completely empty the bowl, without the aid of 
hands or moving mechanical parts. 





JOHN E. SMITH’S SONS CoO., 50 BROADWAY, BUFFALO, N. Y., U.S.A. 


PRA 


QUALITY SAUSAGE MAKING EQUIPMENT 











STRAIGHT LINE HANDLING AT 
ARMOUR’S 


New Beef House 


At this most modern beef house, 
Link-Belt played a very important 
part in the achievement of low-cost, 
rapid handling. 

Carcasses are transported from 
the knocking pens through the bleed- 
ing, hiding, heading, and all dressing 
operations, entirely by Link-Belt 
overhead conveyors. Other individ- 
ual Link-Belt conveying systems, 
which are employed for handling 
blood, tripe, oleo fats, and trolleys, 
contribute also in a large measure to 
the high standards of efficiency at- 
tained throughout this plant. 

Link-Belt’s long experience and 








Point at which carcasses are automatically : : Automatic transfer of carcasses from separate 
emastoued from gutters conveyors to spread- complete line of equipment for every rails serving two evisceration tables to main 
ing conveyor. handlingand power transmissionser- dressing line. 


vice in the packing plant are available 
to you. Address Link-Belt Company, 
300 W. Pershing Road, Chicago, or 
other offices located in principal cities. 











LINK-BELT }i\aM | 
CONVEYORS eeereree 


conveyor to coolers. 














Separate head conveyor through Government inspection and processing. 


Spiral lowering conveyor handling beef trol- 
leys from washer to dressing floor below. 
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Daily Market Service 
(Mail and Wire) 


“THE NATIONAL PROVISIONER 
DAILY MARKET SERVICE” reports 
daily market transactions and 
prices on provisions, lard, tallows 
and greases, sausage materials, 
hides, cottonseed oil, Chicago hog 
markets, etc. 


For information on rates and 
service address The National Pro- 
visioner Daily Market Service, 
407 S. Dearborn St., Chicago. 


Classified Advertisements will be found on page 54. 
Index to Advertisers will be found on page 56. 
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DETROIT PACKING COMPANY 
REPORTS “CELLOPHANE” 
EY FACTOR IN BETTER SALES 





M* J. L. WILDE, General Manager of the Detroit 
Packing Company, Detroit, Michigan, reports 


that Cellophane has been a key factor in winning 
preferred retail display for their butts and picnics. 

These tasty items are making plenty of “dinners 
for two” (or three) because they’re dressed up in a 
package that tempts shoppers. 

Attractive displays of butts and picnics in spark- 
ling Cellophane transparent wrapping look good to 
housewives. They offer a menu idea that’s different. 
And they sell on sight. No wonder dealers like to 


display them out in front! 


Week Ending December 5, 1936 











PACKAGING SERVICE 


Our Field Representatives will be glad to of- 
fer helpful suggestions if you’re planning a 
new package for your product. No obliga- 
tion. Just write to E. I. du Pont de Nemours 
& Co., Inc., “Cellophane” Division, Empire 
State Building, New York City. 








TRADE § MARK 


pllaphese 


“ Cellophane’ is the registered trade-mark 
of E. 1. du Pont de Nemours & Co., Inc. 













‘H’ stands for ‘HALLOWELL’ 
—the Complete and Quality Line of 


Packing Plant Equipment 





The illustrations in this advertisement will 
give you a fair, though incomplete, idea of the 
very extensive line of “HALLOWELL” Quality 
Packing Plant Equipment. 





















All “Hallowell” Equipment is of steel construc- 
tion, which greatly minimizes the formation of 
germs (so common to old fashioned wood 

equipment) because it is not porous and is 
readily cleaned. In addition, “Hallowell” Pack- 
ing Plant Equipment has many unique and 
exclusive features of design and construction 
which are certainly well worth looking into. 





And, remember, all “Hallowell”? Equipment is 
backed by over a quarter century’s experience 
in the design and manufacture of nothing else 
but Quality Pressed Steel Products. 








Be Sure To Get Our Packing Plant 
Equipment Bulletin 482 


This book has 40 pages of interesting 
illustrations, tables and diagrams regard- 
ing the entire “Hallowell” Line, includ- 
ing: Trucks (of all types and sizes); 
Platforms; Storage and Display Racks; 
Tables (of all types and sizes); Ham and 
Bacon Hangers; Cleaning Troughs; Wash 
Stands; Barrows; Hooks; Trolleys; Trees; 
Molds; Inspection Stands, etc. 











Send for your copy—today. 
0 2 8 = 


— 


5% 
ie i? 
n 
ba alis 
Rey 
%y Sat 
SJ 


STANDARD PRESSED STEEL Co. 
BRANCHES JENKINTOWN, PENNA. BRANCHES 
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BOSTON INDIANAPOLIS 
CHICAGO BOX 550 SAN FRANCISCO 
DETROIT ST. LOUIS 
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THESE MAGIC KETTLES! 


After many years of tested per- 
formance under varied 
scores of leading packers know that 
““Wear-Ever” Aluminum equipment is 
best for handling and processing foods. 

Take steam jacketed kettles specifically. They 
have many magic qualities: 


conditions, 





Sanitation is one. They’re clean; clean, pure 
Aluminum all the way through, never rust, 
won’t contaminate products, nor affect flavors 
or color. 

Economy is another. ‘*Wear-Ever” Aluminum 
Kettles require less, if any, upkeep; depre- 
ciation can’t break 


thieves through and 


~“Wear-Ever 


Week Ending December 5, 1936 


“WEAR-EVER” INSTALLATION 
ARMOUR AND CO., CHICAGO 


steal. They never need tinning or plating. 

Strength is a third magic quality. The tough, 
wrought Aluminum defies time and the trials of 
hard service. 

Satisfaction is still another reason for the pref- 
erence for ‘‘Wear-Ever’’. Because every 
‘“‘Wear-Ever” product has been made of the best 
adapted Alcoa Aluminum Alloy for its particular 
use; made to satisfy the most critical packer, 
and does. Whatever your equipment needs, 
““‘Wear-Ever” has it. Let us send you complete 
information. Address THE ALUMINUM COOKING 
UTENSIL COMPANY, Desk M-470, 11th Street, New 
Kensington, Pa. (Offices in All Principal Cities) 














Name Any Dry Sausage 
Product—You will find 


that Circle E 

















MAKES IT! 


Think what it means to carry a really complete Dry 
Sausage line. No matter what your dealer wants, you 


can deliver. Also, by stocking the dealer with a full 





line, he makes more sales and you get more business. 


And think what it means to be able to buy the complete 


Highest Quality 


Always Uniform quality and uniformity of its product. All records and 


dealings are simplified; while time devoted to buying is 


line from a single, long established house, noted for the 


Circle E products are 


reduced to a minimum, responsibility is centered, and 
built up to a stand- 


shipments are economical. 
ard, not down to a P 


ge i —— This is the day of simplified methods and reduced costs. 
is in line and the 

standard of quality Look into the Circle E plan. 

is rigidly maintained. 

Send today for infor- ¥ 

mation regarding our 
profitable plan and 
such other informa- with a good profit-margin 
tion as you desire. ' 


Business-building products 


nage Handle the Circle E line and you sell products that will repeat 
We'll reply promptly. 
because of sheer goodness. You make a good profit, too. Circle E 


solicits no business from the retail trade. You have the field to 

















yourself. Write today for full details. 





Circle E Provision Company | 
UNION STOCK YARDS - - CHICAGO, ILLINOIS 
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MopernN -Aar ‘Plant DESIGN 


* New Cudahy Plant in South 


Embodies 


South,” thought of chiefly as a cotton-growing 

area, has gradually developed into a surplus 
livestock producing section. As such it has attracted 
the attention of meat packers whose policy is to 
locate their processing plants close to centers of 
production, 

Among those who saw these possibilities was the 
Cudahy Packing Company, which recently com- 
pleted a new plant at Albany, Ga., with a capacity of 
1,000 cattle, 7,000 hogs, 350 sheep and 350 calves 
per week. 


sn portion of the country known as the “Old 


Novel Design 


This plant—termed by its designers ‘“‘the world’s 
most modern packinghouse’”—was placed in opera- 
tion on September 6, 1936, only 63 
working days after the contract 
was let. Including livestock pens 
and runways, it occupies a million 
and a quarter square feet of space, 
and contains many unusual and 
novel features. 

Construction of the plant itself 
includes some radical departures in 
design, methods and materials. 

Main building of the plant has a 
central section two stories high 
which contains the slaughtering 
and dressing departments. From 
this, operations radiate to the one- 
story section and basement in which 


SEEN FROM THE AIR 


New Cudahy plant at Albany, Ga., em- 
bodies many new ideas. 


Many Novel Ideas 


other departments are located. This reduces trans- 
portation and handling costs. Separate buildings 
are provided for the power plant, employees’ dress- 
ing rooms and government inspectors’ offices. 


Glass Walls 


Chief novelty is the fact that walls of the plant 
proper are of hollow Insulux glass bricks.: Each of 
these bricks is 8 in. high, 8 in. wide and 4 in. thick. 
Thirty thousand of these bricks were used in the 
walls. 


This construction requires no painting or protec- 
tive coating, inside or out. It is, of course, of definite 
value in transmitting and diffusing light. It pre- 
vents spotting of sunlight or lens concentration of 
light on the inside and reduces the sun’s effect on 
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CATTLE SLAUGHTER AND DRESSING 
STICKING AND HEAD SKINNING (Above).—Following these operations car- 


casses are lowered over an inclined rail to dressing room on first floor. Blood drains 
to dryer in basement. Glass walls admit light. 
DRESSING FLOOR (Below) .—During dressing operation carcasses move toward chill 
room and cooler at rear. Hides go through chute to basement. Offal is handled in 
casing department at left. Outer glass wall shown at left. 


both outside and inside of building—a 
feature of considerable importance in a 
section where there is an extended hot 
season. 


The glass blocks are translucent, but 
not transparent. They admit ample 
light, so that windows are not needed 
—another advantage in many packing 
plant departments. Except for the rear 
basement walls the building is window- 
less. 


Windowless Ventilation 


Air and ventilation are obtained by 
openings in the side walls near the floor 
line. These are equipped with movable 
louvres. Fans installed in the skylights 
draw in air through these openings and 
exhaust it to the atmosphere at the roof. 

Should the killing floor become uncom- 
fortably warm, the temperature is re- 
duced by a fan and duct system, which 
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takes chilled air from the compartment 
in the basement where the brine coolers 
are installed and distributes it through 
the killing floor. Comfortable working 
conditions can be maintained on the 
killing floor on the hottest days with this 
simple cooling arrangement. 


Advantages of Glass 


In the meat packing plant—where 
conditions resulting from action of 
steam, condensed moisture and acid and 
alkali fumes make building maintenance 
difficult—glass bricks for walls com- 
mand attention as a solution of such 
problems. 


In addition to their apparent utility, 
they have a pleasing appearance when 
viewed from inside or outside, particu- 
larly when used in combination with 
yellow brick pilasters and stainless steel 
coping and trim, as in the Cudahy plant. 


The effect at night, when the plant js 
lighted, is particularly striking. 
Partition walls in this plant are of 
tile and floors are concrete. All exposed 
structural steel, as well as some of the 
equipment not of stainless steel or gal. 
vanized iron, is painted with aluminum 
paint. Building is fireproof throughout, 


New Ideas Cut Costs 


Many interesting new ideas planned 
to reduce costs, speed up and simplify 
processing operations and produce bet- 
ter quality carcasses and product were 
incorporated in the layout and equip. 
ment by the Cudahy engineers who de- 
signed this plant and superintended its 
erection. 


Some of these are obviously of such 
value from the standpoint of processing 
and production cost and maintenance 
that they may become standard practice, 
Others were planned to meet particular 
conditions of processing at this location, 
All of them seem to be worth careful 
consideration of packers planning plant 
rehabilitation or installation of new 
equipment. 

Stainless steel has been used liberally 
for tables and chutes, particularly in the 
offal departments and at other locations 
where meat comes in contact with metal 
—for the pluck trays on paunch trucks, 
for example. Low maintenance cost, less 
replacement expense and ease of clean- 
ing, were influences calling for general 
use of this metal. 


New Idea in Offal Pans 


Offal pans of a new design are used 
for the first time in this plant. In pans 
of the usual shape it is possible for mois- 
ture draining from product on an upper 
pan to drip on product on pans below. 
The new viscera pan prevents this. 

Sketch of this new offal pan shows 
how this result is obtained. Bottom of 
pan is pitched so that moisture drains 
to a hole at one end. In dripping from 
the pan this moisture strikes the flaring 
end of the pan below, and is directed 























KEEPS OFFAL DRY 


Cross section of offal pans of new design. 
Shaped to prevent drip from pan above 
onto product below. 


away from the product—a simple ar- 
rangement, but one that has proved to 
be very effective in keeping dry all of the 
offal on every pan on a truck. 

Not the least of the many interesting 
features in this plant is the combination 
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chill room and storage cooler, in which 
both hog and beef carcasses are chilled, 
and in which cattle carcasses are held 


until shipped. 
Chill and Hold in One Room 


In recent years certain definite ideas 
on air movement, temperatures and 
humidities for chill rooms and holding 
coolers have been accepted generally in 
the meat packing industry. As require- 
ments in a hog chill room vary from 
those in a beef holding cooler or sales 
cooler, it has been considered necessary 
to have two rooms—one in which to chill 
and one in which to store. 

In the Cudahy plant there is only one 
large room, in which all carcasses—both 
hogs and cattle—are placed immediately 
after slaughter, and in which they re- 
main until removed for cutting or ship- 
ping. 

Upsets Established Ideas 


And, strangely enough, ali portions 
of this room are dry at all times. Car- 
casses—both cattle and hogs—chill 
quickly. Sour hams are unknown. Fog 
from hot carcasses has no detrimental 
effects, so far as anyone has been able 
to determine, on cattle carcasses held 
for sale. 

Further, the offal cooler connects with 
the combination chill room and cooler 
through two large doors which are sel- 
dom or never closed. In effect, therefore, 
all carcasses and edible offal are chilled 
and stored in one large room—unusual 
procedure, to say the least. 

In view of present knowledge of re- 
quirements for efficient chilling and 
storing carcasses and products, the re- 
sults in this instance do not check with 
what logically might be expected under 
the circumstances. But what really 
counts, after all, is that the Cudahy 
executives are entirely satisfied with 
them, and have no desire to alter the 
design of this room or to change the 
method of operating it—which might 
seem to be the best proof of its efficiency. 


Cooler Installation 


This combination chill room and cooler 
is divided into bays by lines of brine 
spray units extending partially across 
the room. Casing of each unit is con- 
structed of cypress. It has an open top 
and cold air outlets at the bottom. 


Air is drawn into the unit, chilled and 
forced out at the bottom by pressure 
created by brine sprays installed near 
the top. Brine falls into a basin or 
trough and drains to brine coolers in 
the basement where it is rechilled and 
from which it is recirculated. 

The unit circulates chilled air in two 
directions and (as shown by the sketch) 
refrigerates for a distance equal to one- 
half the width of each bay. Thus, for 
example, the fog-laden air from the 
bays in which hogs or cattle are chilled 
does not circulate in the bay in which 
beef carcasses are stored. 

This method of air circulation un- 
doubtedly explains the good chilling and 
Storage results in this combination chill 
room and cooler. 


Week Ending December 5, 1936 





REFRIGERATING EQUIPMENT 


BRINE SPRAY UNITS (Above) .—Casings are of cypress open at top. Cold air is 
discharged through openings at bottom. 


ENGINE ROOM (Below).—Ammonia compressors driven by synchronous motors. 
Boiler room at left. 


All rails in this room are of the same 
height, so that the bays may be used 
interchangeably-—should circumstances 


require—for hogs or cattle, chilling or 
storage. 


This combination chill room and 
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CHILLING AND COOLING IN ONE ROOM 


Brine spray units are located in the combination chill room and cooler, so that air 
circulates entirely within each bay. Room is used for chilling and holding hog and 
beef carcasses. Rails in all bays are of same height. 
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cooler adjoins the shipping room and side. On the other side it opens into the 
truck loading dock at front of building, combination hog cutting and beef boning 
and the refrigerator car dock on one room, to the rear of which is the freezer. 


Page 12 


HOG OPERATIONS 


SLAUGHTERING (Above). — Sticking 

alley, scalding tub and dehairer installed jn 

room separated from space in which dress. 

ing is done. Head shaving and singeing are 
also done in this room. 


DRESSING (Center).—Hogs dressed on 
traveling chain. Note pipe-welded benches 
and tables and turned-over bench edge, 


CUTTING (Below).—Cutting room ad. 
joins cooler. Pork cuts are packed for 
shipment and beef is boned in this room, 


At the rear, reached through two doors, 
is the offal cooler, which adjoins the cat- 
tle dressing floor. Jamison doors are 
installed at all cooler and freezer open- 
ings. 


Bench and Table Construction 


Pipe legs with welded joints are used 
almost exclusively for tables and 
benches. As no gusset plates are re. 
quired, and each joint is tight, there are 
no cracks in which dirt, grease, fat or 
meat particles can lodge. The contribu- 
tion this type of construction of meat 
plant equipment makes to greater sani- 
tation and ease of cleaning is evident, 
Edges of all steel top benches are bent 
over, which also facilitates cleaning. 


This new type of bench and table con- 
struction is shown in several of the ac- 
companying illustrations, especially in 
the view of the hog dressing room. Even 
ladders are of welded pipe construction. 

All tables and benches are especially 
designed to fit into the space provided 
for them on the plans. 


Killing Floor 


It is becoming common practice when 
designing a new meat plant to provide 
for slaughtering in locations segregated 
from meat dressing rooms. This practice 
is followed in the Cudahy plant. 

A ramp leads from the ground-level 
livestock pens to the second floor of the 
building, over which cattle and hogs are 
driven on their way to slaughter. From 
the head of this ramp cattle pass di- 
rectly into the knocking pen. 

Sticking, bleeding and head skinning 
are done on this second floor in an alley 
formed by the building wall on one side 
and a tiled curb about four feet high on 
the other. Carcasses with heads skinned 
out are delivered to dressing room on 
first floor over an inclined conveyor. 

Two important results are achieved 
in this plant by slaughtering cattle on 
the top floor—better working conditions 
are maintained in the cattle dressing 
room on the floor below by the absence 
of blood on the floor, and a considerable 
saving is made in space on the first floor. 
This reduces the required building area 
and is an important consideration where 
ground space is limited. 


Cattle Dressing 


First operation when cattle arrive 
the dressing floor below is removal 0 
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heads, this operation being performed 
at the delivery end of the inclined con- 
veyor. Heads are worked up on the 
dressing floor. Hiding and dressing then 
proceed in the usual manner, carcasses 
being handled from floor to rails by 
geared-head motor hoists. 

Paunches are trucked to the offal 
department and elevated to the paunch 
table by an air hoist. Middles, rounds 
and bungs are processed on stainless 
steel tables. The beef casing department 
is a part of the cattle dressing floor, 
which it adjoins at the rear. 

All beef carcasses, except canners 
and cutters, are shrouded before going 
into the cooler. 


Hog Kill and Dressing 


While cattle are killed on the second 
floor and the carcasses then conveyed 
to the first floor for dressing, hogs are 
killed and dressed on the second floor. 
They are stuck, bled, scalded, dehaired 
and singed and the heads shaved in a 
room separated from the hog dressing 
room. This arrangement keeps fog from 
interfering with dressing operations, 
and eliminates or greatly reduces con- 
densation on walls and ceiling during 
cool weather. 

Hogs are dressed on a moving chain 
in the orthodox manner, viscera being 
inspected on a moving table with stain- 
less steel pans, with auxiliary pans for 
livers and kidneys. Passed heads and 
viscera go to the first floor through 
chutes, heads being washed before they 
leave the dressing room. 


Casing Cleaning 


Casings are cleaned by the modern 
fresh method. Guts are sent through a 
chute to the gut-running table adjoining 
casing cleaning room on first floor, and 
when pulled go by way of chutes 
through the wall into the casing depart- 
ment. Chitterlings are cleaned and split 
in an isolated room adjoining the casing 
cleaning room, material being received 
from the gut table through a chute. 

After dressing the hog carcasses are 
taken to the chill room and cooler on the 
first floor by an inclined conveyor. 


Handling Sticks and Trolleys 


This conveyor is also utilized to han- 
dle gambrel sticks and trolleys from 
loading dock and hog cutting room to 
the cleaning room which adjoins the 
cattle knocking pen and hog dressing 
room on second floor. Cleaned and oiled 
hog trolleys are sent to the gambrelling 
bench from this room by means of a belt 
conveyor. Trolleys and hangers for the 
cattle dressing department are returned 
over the inclined hog conveyor. 


Handling Condemned Material 


Condemned offal, carcasses and parts 
and black guts are hashed in a con- 
demned room adjoining the cattle dress- 
ing room on the same floor level. Con- 
demned viscera from the hog dressing 
room on the floor above are sent through 
a chute directly into the hasher. Con- 


Week Ending December 5, 1936 ° 


MODERN CASING CLEANING 
BEEF CASING DEPARTMENT (Above).—All table tops of stainless steel. Paunches 
are elevated to paunch table with an air hoist. 
FLUSHING CHITTERLINGS (Center).—Black guts received from separating table 
through opening in rear wall. Stainless steel equipment. 
FRESH CLEANING EQUIPMENT (Below).—Installed in an isolated room. Sepa- 


rating table is on other side of rear partition. 


demned hog carcasses are also sent to 
the condemned room through a chute 
terminating at a table alongside the 
hasher. 


Condemned cattle viscera are handled 
into the condemned room with a skip 
bucket arrangement, which discharges 


(Continued on page 27.) 
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Meat Features Greatest 
of All Livestock SHows 


EAT competed with the best of 
M meat animals for the interest of 

visitors and for purple and blue 
ribbons at the thirty-seventh Interna- 
tional Livestock Exposition at Union 
Stock Yards, Chicago, which ended on 
December 5. 


It was the biggest livestock and meat 
show in the history of the exposition. 
Never have there been finer herds of 
breeding stock and of fat cattle, hogs 
and sheep ready for slaughter. 


More than 14,000 animals were en- 
tered. In the carlot cattle division 137 
loads of fat steers were good enough to 
compete for the highest prizes. The 
carlot sifting committee sent more than 
200 loads to the open market prior to 
the opening of the show. 


An Overfiow Show 


Every foot of exhibit area in the 7- 
acre International amphitheater was 
taken, and adjoining buildings had to 
be used to accommodate the overflow. 
Acres of pens on the outside accom- 
modated the carlot exhibits. The new 
buildings erected two years ago, follow- 
ing the fire, were much too small to 
accommodate demands of exhibitors. As 
a consequence many of the less desir- 
able individual steers, lambs and hogs 
were placed on the open market because 
of lack of barn space. 

An interesting feature of this year’s 
show was the large and increasing num- 
ber of small exhibitors, showing any- 
where from 5 to 6 head each, which were 
the tops of their herds or flocks at home. 
Mediocre animals were conspicuous by 
their absence. Thus the hope of the 
founders of the show is rapidly being 
realized. 


High Hog Yields Win 


Championships in the cattle division 
of the show were carried off by black 
cattle, the Angus winning the grand 
champion steer of the show, the cham- 
pionship in the junior feeding contest 
and the grand champion carlot of the 
show, with Herefords the reserve cham- 
pions. 

In the hog division crossbreds won the 
carlot championship. These were 
Hampshire-Berkshire crosses averaging 
’ 275 lbs. in weight. Expert hog men said 
the 30 loads of hogs shown this year 
carried the best quality they had ever 
seen. High yields these crossbred hogs 
have been making in the packinghouses 
was a deciding factor in their choice as 
champions. 

Southdowns held the limelight in the 
lamb classes, a Southdown wether carry- 
ing off the championship. The winning 
pen of three also were Southdowns, and 
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a load of Southdown lambs from Canada 
were carlot champions. 


Selling the Champions 


Auction of the champions resulted in 
a price of $3.00 per pound for the grand 
champion steer of the show, “G. Page,” 
an Angus, bred, fed and exhibited by 
Oklahoma Agricultural College. The 
steer sold to Charles R. Walgreen, of 
Chicago. He weighed 1,020 lbs. The 
price paid was equal to that paid for 
the champion a year ago. The reserve 
champion, a 1035 lb. Hereford, “Super 
Domino 16th,” fed and exhibited by 
Wyoming Hereford Ranch, sold to 
Pfaelzer Bros. at 70c per lb. 

Grand champion carlot, consisting of 
medium weight Angus, was bought by 
James Boyle of Swift & Company at 
$27.75 for Pfaelzer Bros. for a Miami 
Beach, Fla., restaurant. First prize 
heavy load went to Joe Waggenheim, 
Atlantic City, N. J., retailer, at $14 per 
ewt. Cudahy Packing Co. paid the same 
price for another load of Angus. Cham- 
pion load of Herefords, fed and ex- 
hibited by the only woman contestant 
in the show, sold at $19.25 to Arbogast 
& Bastian, Allentown, Pa. These 
packers also purchased a load of Angus 


at $15.25. Armour and Company bought 
a load of light yearlings at $19. Cudahy 
Packing Co., Illinois Packing Co., Wij. 
son & Co., A. & P. Stores, the railroads, 
hotels and others were active buyers, 


Grand champion carload of Canadian 
Southdown lambs, averaging 177 Ibs, 
sold at $30.50 per cwt. to the Palmer 
House, Chicago. The reserve grand 
champion carload, all Southdowns, solq 
to Swift & Company at $17 per ewt, 
They averaged 78 Ibs. each. 


Champion carload of 25 cross bred 
heavy type barrow hogs, averaging 289 
Ibs. at time of sale, sold to Wilson & Co, 
at 13c per lb. This was the same price 
paid for last year’s champion hogs, 


Meat Exhibit a Feature 


The meat exhibit of the National Liye 
Stock and Meat Board was again one 
of the foremost features of the show. 
A bruised meat exhibit located among 
the livestock exhibits brought more 
forcefully to the attention of producers 
the disastrous results of rough handling 
of livestock. The exhibit of the U. § 
Department of Agriculture was again 
a great educational feature. 


Installed in a huge 70-foot glass-front 
cooler on the second floor of the amphi- 
theatre was the educational meat ex- 
hibit which rounded out in complete 
fashion the story of America’s livestock 
and meat industry. It was installed by 
the National Live Stock and Meat Board 
in cooperation with the International 
management. 


A center of attraction in the exhibit 


HEALTH CHAMPIONS EAT MEAT IN WELL-BALANCED DIET 


These six national 4-H health champions—chosen from 40 state health champions in 
attendance at the 4-H boys and girls club congress held in conjunction with the Inter- 
national Live Stock Exposition—tied for first place as the nation’s healthiest young 
Americans. All eat meat as a part of a well-balanced diet. Reading left to right are 
Margaret Topovski, Ohio; Jerry Cowan, Missouri; Mary Flynn Sellers, Alabama; Roy 
Graves, Oklahoma; Martha Ekberg, Wisconsin; and Charles A. Abbott, Virginia. 


The National Provisioner 
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MEMBERS OF HAPPY FAMILY SING PRAISES OF LARD 
No exhibit at the International Live Stock Exposition commanded more attention than this happy family moulded in lard, singing 
the praises of that product. This was part of the meat exhibit of the National Live Stock and Meat Board. 


The average hog yields 40 Ibs. of lard. It is the most important by-product of the hog, and the whole world should know what an eco- 
nomical, efficient fat this is for cooking and shortening purposes. This is why it was given such an important place in the Meat Gallery. 


was an advance showing of the new 1937 
styles in meat cuts which the house- 
wife will be serving soon to the family 
and which will grace many a table in 
the form of appetizing steaks, chops, 
roasts and stews when company comes. 

New styles in beef, pork and lamb 
not only fill to a nicety the demands of 
the modern housewife for convenient- 
sized cuts, but afford a wider variety in 
the menu. Some of the new names which 
were jotted down by the throngs of 
visitors included flank steak filets, tri- 
angle pot-roast, pork tenderettes, sir- 
loin pork roast, American lamb leg and 
lamb riblets. 


Quality in Beef Display 


Quality and appetite appeal were 
visualized in the beef display. One long 
window was devoted to this, with fore- 
quarter cuts at one end and hindquarter 
at the other. In the center was a side 
of finest quality beef possible to produce. 
A revolving stand at each end of the 
exhibit displayed various cuts from the 
hind and fore on the three tiers of each 
stand. 


An arrangement looking like an open 
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oven door on either side of the beef car- 
cass in the center showed the eye of 
round in a dutch oven ready for cook- 
ing, with the instruction, “for a savory 
swiss steak flour brown both sides in 
hot lard, add seasoning, cover closely, 
cook slowly until tender.” On the op- 
posite side was a similar oven door on 
which was placed a thick steak and 
above the instruction, “for a juicy 
broiled steak preheat broiler; steak 3 
in. from heat; broil one side until half 
done; turn once; finish broiling.” 

It was a common sight to see women 
copying down these instructions for 
cooking. 

Above, on either side of the beef dis- 
play were a few fancy cuts from the 
hindquarter and the forequarter, dis- 
played with a mirror back. 


Pork and Lamb 


Another large 12-foot case was de- 
voted to pork and lamb. At one end were 
the pork cuts and at the other the lamb, 
with two lamb carcasses and a side of 
pork between. In the center of this case 
was a crown roast, which could be made 
of either pork or lamb. On either side 


of the carcasses were imitation ovens 
with the door open. On the lamb side 
was a roast of lamb with the Taylor 
meat thermometer placed in the roast 
and all ready for the oven. Above was 
the instruction for “A roast done to a 
turn. The meat thermometer tells you 
when the roast is rare, medium, well 
done.” 


On the opposite side was a center cut 
of fresh ham in a pan ready for cooking. 
Here directions for “the perfect roast,” 
called for cooking it “uncovered fat side 
up, no searing, moderate oven 300 to 
350 degs.” These instructions, also, were 
eagerly taken down by women visitors. 

In the pork case were all types of 
fancy cuts of fresh and cured pork, 
pork hearts, pork kidneys, country style 
backbone, cushion pork shoulder, smoked 
ham, smoked cottage butt and others. 
Refrigeration for these cases was pro- 
vided by United Cork Companies. 


Lard Symphony 


One of the most unique exhibits ever 
presented was that calling the attention 
of visitors to the good qualities of lard. 
This was in a large window containing 
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a sow modeled in lard seated at the 
piano and her litter of ten pigs singing: 


‘“*‘We have a task ahead of us, 

To keep the nation wise; 

That LARD excels as shortening 
For doughnuts, cakes and pies. 


LARD'S best for deep fat frying, too, 
It’s wholesome, don't forget; 
Digests with ease—is sure to please. 


Economy! You bet!"’ 


A giant replica of the roast meat 
thermometer (made by Taylor Instru- 
ment Companies) which is winning 


Witson Day 


favor with the housewife, was the cen- 
ter of another display. Surrounding 
this thermometer were photographs in 
color on glass showing cooked meats 
ready to serve, all with diffused light in 
the background. 


Meat in the Diet 


Another phase of meat cookery was 
shown in two roasts of beef of the same 
size. One was cooked with the heat 
turned on full blast and lost 4 lbs. in 
the process. The other was cooked for 

(Continued on page 51.) 
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for 4-H Cius Mempers 


EGINNING 19 years ago by enter- 
Q taining eleven 4-H boys and girls, 

Thomas E. Wilson, chairman of the 
board of Wilson & Co., has continued 
his interest in the work of these young 
people through the years and each year 
has entertained the cream of the hun- 
dreds of thousands throughout the 
United States engaged in better agricul- 
tural production and the establishment 
of better rural living. 

On Monday evening, November 30, 
Mr. Wilson was host to about 1,500 boys 
and girls in what was characterized by 
all experienced in the annual celebra- 
tions as the biggest and best Thomas 
E. Wilson Day ever held. 

“Where there is no vision the people 
perish,” Mr. Wilson quoted in his ad- 
dress to his guests. “Pioneers in 4-H 
club work saw the need for an organi- 
zation which would assist farm boys 
and girls in building a better rural 
America. Development of sound agri- 
cultural practices, building of character, 
moulding of the ideals of good citizen- 
ship were the aims to which these lead- 
ers gave their unstinting effort. These 
aims demonstrated their firm belief in 
planning for the future.” 


Facing the Future 


Training boys and girls of the 4-H 
clubs are receiving today will enable 
them to face the future better equipped 
than those who blazed the trails of yes- 


terday, Mr. Wilson said. “In home, 
school and club you are acquiring knowl- 
edge which older generations learned, if 
at all, through often costly and bitter ex- 
perience. You in turn must make sure 
that the generation which follows you 
will face the future still better equipped 
to meet their greater problems.” 

Mr. Wilson said there are some 12,- 
000,000 boys and girls of club age on 
American farms, and that at the pres- 
ent time only 1,000,000 of them are 4-H 
club members. He expressed the belief 
that it was not too much to expect that 
this could be increased to 2,000,000 in 
the near future. As an evidence of his 
faith in this movement, Mr. Wilson said: 


“I pledge here and now, as chairman 
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of the National Committee on Boys and 
Girls Club Work, that our organization 
will work unceasingly in codperation 
with supervising agencies, as it has 
for the past 15 years, to increase the 
membership and expand the great in- 
fluence and the inspiring program of the 
4-H clubs.” 


Popular Heroes 


Outstanding programs have featured 
Mr. Wilson’s entertainment of his young 
guests in the past, when world figures 
in achievement, sports, and other fields 
of endeavor have been presented, but 


the program of this year was reckoned 
as even better. 


Although Sergeant Alvin C. York, 
said to be “the greatest individual hero 
of the World War,” was featured op 
the program, he was there as founder 
of the Alvin C. York Agricultural Ip. 
stitute at Jamestown, Tenn., as a great 
humanitarian and as an advocate of 
good citizenship and world peace—ideals 
featured in the evening’s entertainment, 
The other headliner was young Bobby 
Feller, sensational 18-year-old Pitching 
star of the Cleveland Indians. 

Dinner was served in the dining room 
of the Wilson general offices, with 
broiled “Certified” tenderloin steak as 
the center of the meal. The guests then 
moved on to the Wilson auditorium, 
where entertainment was in progress 
from 4 to 8:30 p. m. Part of the pro- 
gram was broadcast over the National 
Broadcasting System. Music was fur. 
nished by a large orchestra( by a chorus 
of women’s voices and by the pipe organ, 
the grand climax of the evening being 
the singing of the “Star Spangled Ban- 
ner.” 


Scholarship Winners 


Scholarships were awarded by Mr, 
Wilson to the four winners of the 
Thomas E. Wilson national meat anima] 
project and to the four winners in the 
Junior Feeding Contest. These are a 
part of the hundreds of prizes offered by 
Mr. Wilson to the national, state and 
county champions in meat and meat ani- 
mal projects. 

(Continued on page 51.) 


POINTING OUT THE MEAT ANIMAL CHAMPION 


Thomas E. Wilson, president Edward F. Wilson and honored guests at the Nineteenth 
Annual Thomas E. Wilson Day—celebrated by 1500 4-H boys and girls picked from 
a million—point the finger of distinction at the winner of the Thomas E. Wilson 4-H 
Meat Animal Championship. (LEFT TO RIGHT) Thomas E. Wilson, Bobby Feller 
(standing), 17-year-old sensational baseball pitcher; Edward F, Wilson, Sergeant 
Alvin C. York of World War fame (seated), and Willard Bainbridge, the winner. 
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TAX ‘Records 


What Employer Must Do 
To Comply With Social 
Security Act 





EAT packing and sausage manu- 
M facturing firms—as well as all 
other employers—must keep new rec- 
ords beginning January 1, 1937, in order 
to supply the government with required 
information under the old age retire- 
ment section (title VIII) of the Social 
Security Act. 

Moreover, firms with eight or more 
employees must file returns on January 
31, 1937, covering the 1 per cent tax on 
1936 payrolls under the unemployment 
insurance section (title IX) of the act. 

Keeping new records will involve 
extra bookkeeping. The packer can save 
much confusion and later trouble if he 
finds out WHAT the government will 
want to know and plans HOW he is to 
gather and record the information. It 
is important that bookkeeping be plan- 
ned so the required information can be 
taken from the records when needed, 
and transmitted to the government with 
minimum expense and labor. 


More Bookkeeping 


Large meat packing firms will have 
a considerable amount of record-keep- 
ing to do under the act, but most of 
these already have bookkeeping and ac- 
counting departments able to handle 
the work efficiently. The smaller com- 
pany will have to choose a responsible 
member of the organization to keep rec- 
ords accurate and up to date. 


Frequent reports will be required by 
the government under the old age re- 
tirement section of the act. 


The government does not specify any 
particular form in which wage pay- 
ment records, etc., are to be kept. It 
prescribes only that they must be such 
as to allow the Commissioner of Internal 
Revenue to check on the employer’s tax 
computations. Stationery suppliers now 
have forms on the market which will 
be useful for social security record keep- 
ing. 

For the 1936 calendar year the packer 
subject to the unemployment insurance 
tax must have (and preserve for four 
years) such records as are necessary to 
establish the following: 


Records Required 


, Total amount of wages, bonuses, 
commissions, etc. payable to employees 
im cash or in a medium other than cash, 
showing separately 

(a) total remuneration payable with 
respect to services excepted in the act, 

(b) total remuneration payable with 
respect to services performed outside 
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the boundaries of the United States. 


(c) total remuneration payable with 
respect to all other services; 

2. Amount of contributions paid into 
any state unemployment fund, with re- 
spect to services during the calendar 
year showing separately, 

(a) payments made and not deducted 
from pay of employees, 

(b) payments made and deducted 
from pay of employees, and also the 
amount of contributions paid into state 
unemployment funds with respect to 
excepted services; 

3. Records are not required to show 
the number of individuals employed on 
any day, but must show the total actu- 
ally paid during each calendar month 
and the number of individuals employed 
during each calendar month or during 
lesser periods. 


During 1937 the employer will not 
only have to keep the above records, but 
will have to keep others showing wages 
paid to each employee. These will be 
discussed in the next issue of THE 
NATIONAL PROVISIONER. 


EDITOR’S NOTE—Firms in the meat industry, 
as employers, must comply with the Social Security 
Act in payment of taxes, keeping of records and fil- 
ing of returns. Information in this column from 
week to week may help them in carrying out these 
requirements. 


STATE UNEMPLOYMENT LAWS 


Unemployment compensation laws of 
Texas, Louisiana and Colorado have 
recently been approved by the U. S. 
Social Security Board. Packers paying 
contributions into unemployment com- 

(Continued on page 23.) 


Meat Packers NusteAct 


Soon on WWinpFaut Tax 


against the “windfall” tax or re- 

vealed how or whether they will file 
tax returns on or before December 15, 
date set for payment of the tax. Suits 
to obtain temporary injunctions re- 
straining collection of the tax have been 
filed by a number of textile and rice mill- 
ing concerns, as well as several meat 
packing companies. 

So far, processors are reported to 
have won in the majority of cases where 
injunctive relief has been asked. How- 
ever, the suit of the White Packing Co., 
Salisbury, N. C., in which the packer 
attempted to prevent the collector of 
internal revenue from collecting the 
“windfall” tax, was dismissed recently 
by judge Johnson J. Hayes in United 
States district court at Greensboro, N. 
C. The case has been appealed and may 
develop into one of considerable im- 
portance to the industry. 


Fic: packers have yet taken action 


Packer Asks Injunction 


At Utica, N. Y., this week federal 
judge Alfred C. Cox reserved decision 
on application of three packers for in- 
junctions to restrain the government 
from collecting the levy. The firms in- 
cluded the Durr Packing Co., Utica, 
N. Y., while the Scala Packing Co., 
originally an applicant, was granted 
permission to withdraw. 

There has been no development re- 
cently in the Kingan & Co. suit to ob- 
tain an injunction. However, the fed- 
eral court ruled late in September that 
it would not dismiss the case as the 
government requested, and that the suit 
would be heard. 


Should File Tax Return 


Legal observers point out that meat 
packing firms should not let December 


15—the due date—pass without filing 
some sort of tax return or taking other 
appropriate action. In case no return 
is filed the government may add 5 per 
cent of the tax as a penalty if the 
failure is not for more than 30 days; an 
additional 5 per cent may be added for 
each additional 30 days, not to exceed 
25 per cent in the aggregate. 

Every packing firm will have to decide 
what course it wants to take from its 
own circumstances. One small company 
might find, through the aid of a tax 
consultant and legal counsel, that its 
tax liability was small and easily paid. 
It might payand immediately file aclaim 
for refund on the ground of unconsti- 
tutionality. Another packer might find 
a different course desirable. 


Penalties Avoided 


It is reported that some processors 
may file returns containing all the re- 
quired information, but omitting to ex- 
tend the tax. Such returns might be 
accompanied by a protest and statement 
that the tax is unconstitutional, citing 
the grounds. It is believed that this 
would constitute a proper return, avoid- 
ing non-filing penalties, and that the 
Commissioner of Internal Revenue 
would have to treat it as a deficiency if 
he extended the tax. 

The taxpayer would then be able to 
have the commissioner’s decision re- 
viewed by the Board of Tax Appeals and 
ultimately by the U. S. Supreme Court. 
The validity of the act could be tested 
before the Board of Tax Appeals, with- 
out payment of tax or filing a bond. A 
bond would be required if the board’s 
decision was appealed. 

This course of procedure and others 
were described on page 95 of THE Na- 
TIONAL PROVISIONER of October 17. 
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You may not be interested in squabs. But if you put up ham, 
bacon, sausage, pork loins, or any packaged meat product, you 
may get a valuable idea from this picture. Note how Patapar is 
used both as a wrapper and as a crate liner. Patapar is a pure 
cellulose wrapping material that is both insoluble and grease- 
proof—a sheet that will not weaken and tear from contact with 
moisture. That means lasting protection. 

Also, Patapar can be beautifully printed with fast color inks 
That means extra attention value. 

Want samples and prices? Just tell us the nature of your 
product and what sizes and quantities you would be interested in 


Paterson Parchment Paper Company 


Bristol, Pennsylvania 


West Coast Plant: 340 Bryant Street, San Francisco California 
Sales Branches: 111 West Washington Street, Chicago, Ill. 
120 Broadway, New York, N. Y. 
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Making Pork Sausage 


Pork sausage has its greatest season 
in the winter, although it is now coming 
to be more of an all-year-round item. 
Whenever it is made and sold, however, 
it must be made right and sold right. 


Importance of using selected fresh 
trimmings and a balanced seasoning 
formula in making fresh pork sausage 
were discussed on this page last week. 
Careful processing is equally important 
in the manufacture of a quality product, 
however. 

Here is a typical question bearing on 
this subject from an Eastern sausage 
manufacturer: 

Editor THE NATIONAL PROVISIONER: 

We sell a good deal of pure pork sausage and 
use good materials in making it. At certain times, 
however, our product turns gray very rapidly. 
Could you suggest the cause of this difficulty. 

It is impossible to point out the spe- 
cific cause of this manufacturer’s 
trouble. It is almost certain to lie some- 
where in the processing or handling of 
the sausage, provided he is using fresh, 
thoroughly-chilled trimmings and pure 
seasonings. If he will check his methods 
against the following suggested pro- 
cedure he will probably be able to find 
and correct the trouble. 


SPEED.—Pork sausage is highly per- 
ishable under the most perfect condi- 
tions. Therefore, there should be no 
delay in its progress from the hasher 
to the consumer’s table. Trimmings 
should not be allowed to stand around at 
sausage room temperature before hash- 
ing, but should go into the machine while 
fresh and cold. 


Knives and plate of the hasher should 
be very sharp and should be thoroughly 
chilled before processing the meat. Dull 
knives and plates crush the meat and 
discolor it. Their action raises the tem- 
perature of the meat and thus encour- 
ages bacterial growth and spoilage. 


Meat is commonly ground through 
the %¢-in. plate of the hasher. Some 
sausage manufacturers like to put the 
meat through the %¢-in. plate twice, 
but if this is done the meat should be 
rechilled between the first and second 
grinding. 

Ground meat should be transferred 
quickly to the mixer, where seasonings 
are added and thoroughly mixed with 
the meat. Some operators add a little 
ice water at this point, although others 
believe that no water should be used. 

STUFFING.—Bulk sausage may be 
packed immediately after mixing, or 
the sausage meat may be transferred to 
the stuffer. If the product is to be stuffed 
into narrow or medium sheep or narrow 
hog casings, these should be soaked in 
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cold water and thoroughly chilled. They 
should not contain water when stuffed, 
however, since this discolors the meat. 


The sausage should not be allowed 
to lie on the table after stuffing and 
linking, but should be sprayed with 
cold water and hung on sticks about an 
inch apart. 


After dripping momentarily the sau- 
sage on sticks should be moved to a 
cooler at 34 degs. F. to chill and dry on 
the surface. There should be proper 
circulation of air in the cooler. After 
packing in cartons the sausage is held 
in a dry cooler at a temperature of not 
over 36 degs. F. 


MODERN PACKAGING. — Some 
packers put their bulk pork sausage 
into 1-lb. artificial casings. Such pack- 
aged pork sausage is attractive looking 








MEAT (anning 
INFORMATION 


Most meat canners today are 
turning out the best canned meats 
it is possible to produce. The re- 
sult is that canned meat consump- 
tion is increasing, and increase is 
expected to continue. 

Favorable response to quality 
products is not only encouraging 
some packers to increase canned 
meat production facilities and add 
to the canned meat line, but also 
to produce other canned foods in 
which meat may or may not be 
an ingredient. 

THE NATIONAL PROVISIONER has 
published information on canning 
room layout and equipment and 
approximate costs for capacities 
of various sized plants—such as 
14,400 cans per day, 28,800 cans 
per day and 57,600 cans per day 
—to assist the packer in his can- 
ning problems. 

Dangers in meat canning with- 
out proper equipment and super- 
vision are also outlined. 

Subscribers may secure this in- 
formation by filling out and send- 
ing in the following coupon, ac- 
companied by 25c in stamps. 


THE NATIONAL PROVISIONER : 
407 So. Dearborn St., Chicago, Ill. 


Please send me the report on ‘Meat 
Canning.”’ 


(Enclosed find 25c in stamps.) 























PRACTICAL POUNTS x 


for the Trade 


and is easily handled by the retailer. 
The housewife can slice it into patties 
and fry it just as she would regular 
bulk sausage. 


DISTRIBUTION.—Fresh pork sau- 
sage should stop only briefly in the 
packer’s cooler’ and should be placed in 
the meat dealer’s hands as soon as pos- 
sible. Only as much sausage as can be 
easily disposed of in the period between 
manufacture should be made at one 
time. 


Sausage should be kept cold on the 
delivery truck. The packer should en- 
courage the retailer to stock only as 
much as he can sell, and to keep it under 
as good conditions as possible in the 
retail store. 


HOLDING BEEF TRIMMINGS 


How long will cured beef trimmings 
hold their binding qualities? A South- 
ern packer writes: 

Editor THE NATIONAL PROVISIONER: 

We should like to know how long we may reason- 
ably expect cured beef trimmings to hold their 
binding qualities if stored in tight barrels. 


It is difficult to say how long trim- 
mings will retain their binding qualities. 
Much depends on the quality of the trim- 
mings at the time they are put down 
and the temperatures at which they are 
held. If they are in tight barrels well 
headed up and are held at 25 degs. F. 
or lower they should hold their binding 
properties for at least three months. 


However, if trimmings are to be held 
for this length of time or longer it might 
be more satisfactory to freeze them, then 
defrost and use as needed. Or, as is now 
done in many plants, the trimmings are 
not defrosted but the frozen trimmings 
shaved down, the curing ingredients 
added and the product put in the cooler 
to cure overnight and the next morning 
it is made into sausage. 


FRANKFURTER LINKING 


Why do frankfurters come unlinked? 
An Eastern sausage manufacturer 
writes: 

Editor THE NATIONAL PROVISIONER: 

We are having some difficulty with our frank- 
furters coming unlinked. Can you suggest the cause 
of this trouble? 


This sausage manufacturer should 
not have any difficulty with frank- 
furters unlinking provided the casing 
is not stuffed too full or provided the 
operator is not stuffing too much air 
with the meat. It is pressure which 
causes the links to come undone. 
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LONG-LIFE INSULATING EFFICIENCY 
ASSURED WITH cork 


a eel Mk 
- . 


a 


Permanent insulating efficiency in 

this large Louisiana creamery is 

provided by the installation of 

Armstrong’s Corkboard on walls, 

floors, and ceilings of the butter 
room and cutting room. 


N cold rooms of all types, insu- 
lation plays a vital part in 
maintaining product quality. It 
also is an important factor in 
preventing refrigeration losses and 
keeping operating costs and over- 
head at a minimum. To provide 
maximum economy, the insulation 
must be permanently efficient. That’s 
why the Jersey Gold Creamery and 
many other leading concerns who 
want permanent insulation for 
cold storage rooms, choose Arm- 
strong’s Corkboard. 

The reason for the outstanding 
performance of corkboard is the 
unique physical structure of cork 
itself. Composed of millions of tiny 
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JERSEY GOLD CREAMERY, SHREVEPORT, LA., ASSURES ACCURATE 
TEMPERATURE CONTROL ... LOWER REFRIGERATION COSTS... 


WITH ARMSTRONG’S CORKBOARD 


cells of entrapped, still air, cork 
possesses low thermal conductivity 
plus high resistance to moisture . . 
a combination of the two most 
important insulating qualities. As 
a result, Armstrong’s Corkboard 
offers long-life resistance not only 
to the passage of heat, but also to 
the damaging effects of moisture 
encountered in all low temperature 
work. 

Armstrong’s Corkboard has long 
been recognized as the standard 
insulation for cold storage con- 


struction. Its permanent insulating 
efficiency has been conclusively 
proved by many installations that 
today are serving faithfully and 
economically after fifteen, twenty, 
and even thirty years in active use. 
Armstrong engineers will be glad 
to work with you in planning the 
insulation of your cold rooms. 
Write today for full information, 
samples, and prices. Armstrong 
Cork Products Co., Build- 
ing Materials Division, 952 @ 
Concord St., Lancaster, Pa. 


Armstrong’s CORKBOARD 


The National Provisioner 











AIR CONDITIONING HISTORY 


To most people air conditioning is 
“something new.” Not many people 
know that December 8, 1936, marks the 
25th anniversary of the founding of the 
air conditioning industry as we know 

it today. 
On that date 25 
years ago Willis H. 
Carrier, now chair- 
} man of the board of 
the Carrier Corp., 
_ Newark, N. J., pre- 
i sented his Rational 
; Psychrometric For- 
> mula before the 
American Society of 
Engineers and offered four principles 
underlying the entire theory of the 
evaporative method of moisture deter- 
mination, as well as air conditioning. 
These are: 


Air Conditioning Principles 


1—When dry air is saturated adi- 
abatically the temperature is reduced 
as the absolute humidity is increased, 
and the decrease of sensible heat is ex- 
actly equal to the simultaneous increase 
in latent heat due to evaporation. 

2.—As the moisture content of air is 
increased adiabatically, the temperature 
is reduced simultaneously until the 
vapor pressure corresponds to the tem- 
perature, when no further heat meta- 
morphosis is possible. This ultimate 
temperature may be termed the tem- 
perature of adiabatic saturation. 

3.—When an insulated body of water 
is permitted to evaporate freely in the 
air, it assumes the temperature of adi- 
abatic saturation of that air and is 
unaffected by convection; i. e., the true 
wet-bulb temperature of air is identical 
with its temperature of adiabatic 
saturation. 

4.—The true wet-bulb temperature of 
the air depends entirely on the total of 
the sensible and the latent heat in the 
air and is independent of their relative 
proportions. In other words, the wet- 
bulb temperature of the air is constant, 
providing the total heat of the air is 
constant. 

At the same meeting Mr. Carrier fur- 
ther established the art of air condition- 
ing by his paper “Air Conditioning— 
Principles Governing Its Application 
and Operation.” In this, 8 of the most 


important improvements were enumer- 
ated: 


Important Improvements 


1—Scientific measure of human com- 
fort. 


2.—Improved heat transmission sur- 
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face for heating and cooling. 

3.—Improved methods of heat re- 
moval (refrigeration) including: 

a—New and improved types of re- 

frigerating machines. 

b. New refrigerant media. 

4.—Improvements in the methods and 
apparatus for air distribution and 
humidity control. 

5.—Improvements and simplification 
in the method of dust removal (air 
filters). 

6.—Adequate lowering of objection- 
able sound level of ventilation and air 
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CONDITIONING 


An information service 
for the meat processor 


What is meat plant air condition- 
ing? Why is it needed? Where 
should it be used? 


How is it being used? 


These questions are answered 
in articles which have appeared in 
THE NATIONAL PROVISIONER 
during the past year. They de- 
scribe methods and give temper- 
atures and humidities for each 
department of the plant. They 
also describe air conditioning in- 
stallations now in operation. 


All this information has been 
put together in a_loose-leaf 
binder, and future articles de- 
scribing installations in other de- 
partments will be added as they 
appear. 


Fill out and return the coupon 
if you want this service. 


THE NATIONAL PROVISIONER 

407 So. Dearborn st., Chicago, Ill. 
Enclosed find remittance for $1.25, for 

which please send me a copy of THE NA- 

TIONAL PROVISIONER AIR CONDITION- 

ING SERVICE, with later articles to be 

mailed to me as they appear. 


Company 


Street 
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and @ix Conditioning 


conditioning systems (sound absorbers). 


7.—Development of reliable low cost 
unitary cooling and air conditioning 
equipment. 

8.—Extension of the application of 
air conditioning to new fields. 

In reviewing the “Progress of Air 
Conditioning in the Last Quarter 
Century” before the joint session of the 
American Society of Heating and Ven- 
tilating Engineers and the American 
Society of Refrigerating Engineers in 
June, 1936, Mr. Carrier referred to the 
1911 meeting of the American Society 
of Mechanical Engineers and said: 


Progress and Prospects 


“That date probably marks the first 
recognition of air conditioning as a dis- 
tinct art in the engineering profession, 
while the present date, exactly 25 years 
later, properly may be chosen as the 
date of the first general and recognized 
public acceptance of air conditioning as 
an essential factor among the con- 
veniences of our modern material civili- 
zation. Not only does this acceptance 
now prevail among all classes in Amer- 
ica, but it is also most assuredly reached 
in all parts of the civilized world, espe- 
cially in South Africa, India, Japan and 
Australia, as well as Europe.” 

To further identify the rate of 
progress made in air conditioning Mr. 
Carrier concluded as follows: 

“And now in retrospect, we see the 
progress of air conditioning development 
marked off in decades. 1901 may be said 
to mark the end of what might be termed 
the Azoic age of air conditioning. That 
is the age in which there had been no 
development in the field either accom- 
plished or begun. 


“Ten years later—in 1911—air con- 
ditioning was acknowledged as a new 
art by the engineering profession. By 
1921 the first successful modern type of 
installation for public comfort was de- 
signed. 


“The beginning of the development of 
unitary equipment, extending the bene- 
fits of air conditioning to small users, 
came in 1931. Without thought of 
prophecy the year 1941 can be antici- 
pated as marking the probable begin- 
ning of commercial success and public 
acceptance of complete air conditioning 
in the residential field.” 


Mr. Carrier’s air conditioning re- 
search work started as early as 1902, 
and his contributions in theory and 
equipment have been numerous, making 
air conditioning available inexpensively © 
in thousands of applications where cen- 
tral station equipment would be un- 
wieldy or prohibitive in cost. The unit 
air conditioner has made possible the 
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the United Butchers’ Abattoir, 
Atlanta, Ga. A 7" by 7" Frick 


ammonia compressor does the 





Carries the entire cooling load (1,000 cattle, sheep 
and calves a week) in the new sunlit plant of 














trick. . . . Your nearest Frick Sales-Engineer is in 
position to give you expert assistance in solving 


WAY NESBORO, PENNA. U.S. 
u ~ 
| 7 
LYS, 


DEPENDABLE REFRIGERATION “SINCE 1882 





your cooling problems. Ask 
for your copy of Bulletin 194 
today. 


A. 

















application of air conditioning to all of 
the departments of the meat packing 
plant to improve working conditions and 
processing methods and hold product 
under ideal conditions of temperature, 
humidity and air movement until sold. 


REFRIGERATION NOTES 


Plans have been completed for a 3- 
story cold storage and ice plant at 
Springfield, Ill. John A. Kollins, De- 
eatur, Ill., is engineer. 

Apache Packing Co., Harlingen, Tex., 
has leased the cold storage plant of the 
Central Power and Light Co. and will 
remodel. 


Work has been started on cold storage 
plant at Amboy, IIl., by Lee County Cold 
Storage Co., subsidiary of Lee County 
Farm Bureau. 


Longview Ice & Cold Storage Co. 
plant, Longview, Wash., has been pur- 
chased by Klein & Forsberg. 


A modern cold storage and ice plant 
is planned for Tipton, Ind. 


A cold storage locker system is being 
installed at Midland Creamery, Green- 
ville, O. 


Meat curing facilities will be installed 
at a new ice plant at Magee, Miss. 


A new ammonia compressor has been 
installed at the Busley Bros. packing 
plant in Dodge City, Kans. 


FREEZING MICRO-ORGANISMS 


A study of the growth and survival 
of micro-organisms at  sub-freezing 
temperatures, as reported in a recent 
issue of Science, has been made on 
26 species of bacteria, yeasts and molds 
which lived in frozen fruit at 15 degs. 
Fahr. for three years. These were iso- 
lated, studied in pure culture and iden- 
tified with known species as far’as pos- 
sible. Only 5 of the 26 species failed to 
survive storage for one year on arti- 
ficial media at 16 degrs. Fahr. These 
findings indicate that many micro- 
organisms possess remarkable faculties 
for survival and for adapting them- 
selves to environmental changes and 
must be taken as a warning against 
careless preparation of frozen foods. 














“CB” Cold Storage Doors of any type can 
be completely metal clad. Entire door and 
frame are each completely enclosed with 26- 
gauge galvanized iron. 

Unexcelled for use where moisture and 
steam are present, as in dairies, etc. 


“C-B” Cold Storage Door 


‘‘The Better Door that Costs no More’’ 


There is a “CB” Cold Storage Door for 
every cold storage need. 





Door 


The Cincinnati Butchers’ Supply Corporation 
1972-2008 Central Ave., Cincinnati, Ohio 


Write us for a “CB” Cold Storage Door 
catalog and price list. 


Get full information before you buy. 


A trial will convince you of the superior- 
ity of the design, workmanship and finish 
of the-“CB” Cold Storage Door—“the Better 


that Costs no More.” 


824 Exchange Ave., Chicago, Ill. 
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NOVEMBER MEAT REVIEW 


Declines ranging from 9 to 14 per 
cent in wholesale prices of dressed lamb, 
small declines in wholesale prices of 
fresh veal, and slight increases at whole- 
sale in prices of most cuts of beef and 
fresh pork featured the live stock and 
meat situation during November, accord- 
ing to the Institute of American Meat 
Packers. 

Marketings of all classes of live stock 
increased substantially during Novem- 
ber as compared with that month last 
year, with the exception of cattle, the 
numbers of which were slightly reduced. 
It is estimated that the number of hogs 
dressed during November was from 80 
to 85 per cent greater than during the 
same period a year ago and somewhat 
larger than the average number dressed 
during November for the last five years. 
Marketings of sheep and lamb increased 
substantially over those of a year ago. 
Although receipts of cattle at seven 
principal markets were slightly below 
those of the same month a year ago, it 
is estimated that the number dressed 
in federally inspected plants was slightly 
larger than in November last year. 

Supply of highly finished cattle dur- 
ing the first few days of November 
was large but was substantially re- 
duced during the second and third weeks 
of the month. Also, the heaviest supply 
of less finished cattle for 1936 was mar- 
keted during that time, and, although 
receipts as a whole were only slightly 
less than last month, the number of 
medium grade cattle dropped off sub- 
stantially and prices advanced some- 
what. 

Demand for the increased supply of 
pork products was good and wholesale 
prices of most cuts of fresh pork showed 
very little net change during the month. 
Some increases occurred in wholesale 
prices of heavier weight loins because of 
the relatively small supply but prices 
of lighter loins remained steady. Better 
grades of fresh beef advanced from 4 
to 9 per cent at wholesale, while most 
other grades were steady to slightly 
lower. Dressed lamb prices showed sub- 
stantial declines. Veal prices at whole- 
sale dropped from 2 to 6 per cent. 


There has been some further improve- 
ment in the Bureau of Labor Statistics’ 
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index of factory payrolls for a large 
number of manufacturing industries, 
and latest figures available reveal that 
consumer purchasing power, measured 
by this payroll index was about 17 per 
cent over that of a year ago. The in- 
crease in the October index over that 
of the previous month was the largest 
ever recorded for that period. Some 
improvement was noted in the demand 
for American products in foreign mar- 
kets. 





STATE UNEMPLOYMENT LAWS 


(Continued from page 17.) 


pensation funds in these states may get 
credit up to 90 per cent of their federal 
unemployment excise tax for their state 
payments. States with approved laws 
are Alabama, California, Colorado, 
Idaho, Indiana, Louisiana, Massachu- 
setts, Mississippi, New Hampshire, New 
York, Oregon, Rhode Island, South 
Carolina, Texas, Utah, Wisconsin and 
the District of Columbia. 

Since only seventeen states (includ- 
ing the District of Columbia) have laws 
approved by the board, and since most 
other state legislatures would be unable 
to enact such measures before Decem- 
ber 31, the date on which the board cer- 
tifies approved states to the Secretary 
of the Treasury, it appears that em- 
ployers in thirty-two states will pay an 
excise tax on 1936 payrolls without 
their states benefiting by their contri- 
butions. This has led several states to 
ask for a postponement of the compli- 
ance date until next year. 


FINANCIAL NOTES 


American Hide and Leather Co. has 
filed a registration statement with the 
SEC covering 500,000 shares of $1 par 
value common stock. 

First National Stores has declared a 
quarterly dividend of 62% cents, pay- 
able January 2, on stock of record on 
December 5, and a special dividend of 
$1, payable December 21, to sharehold- 
ers of record on December 5. 

Henry Fischer Packing Co. has de- 
clared a dividend of 6 per cent on 7,000 


pore onte mse, 





shares of common stock, payable to 
stockholders of record on October 15. 
Dividend on new preferred stock ac- 
crues from October 15, 1936, and will be 
payable January 15, 1937, and quarterly 
thereafter. 


Armour and Company of Delaware 
is filing an application for registration 
of $20,000,000 of twenty-year 4 per cent 
bonds with the Federal Securities and 
Exchange Commission. Proceeds from 
the sale would be applied to retirement 
of outstanding higher rate obligations. 


Frederick County Products, Inc., a 
beef and pork packer of Frederick, Md., 
paid a 14 per cent extra dividend of 
$14 per share on December 1, to stock- 
holders of record on November 28. The 
disbursement was made to avoid pay- 
ment of the federal tax on undistributed 
profits. 


PACKER AND FOOD STOCKS 


Price ranges of listed stocks, Dec. 2, 
1936, or nearest previous date: 


Sales. High. Low. — Close. — 

Week Ended Dec. Nov. 

Dec. 2. —Dec. 2— 2. 25. 
Amal. eter: ii, 700 53% 5% 5% 41g 

Do. coos 2}400 37% 37% 37% 33 
Amer i ‘& , 300 6% 6 6% 5% 
2,300 395, 39 39 36% 


Amer. Stores.. 1,100 28 28 28 27% 
Armour Ill. ...15,700 5% 55g 556 5% 
Do. Pfd. 200 


Do. Del. Pfd. 200 109%4 109% 109% 109% 
Beechnut Pack. 200 103% 103% 103% 102 


Bohack, H. C. cece cco eee eee 8 
De. De wee 30 50% £50 50% 48 
Chick. Co. Oil. 8,000 21% 20% 20 19% 
Childs Co. ....35,100 13% 12% 12 12% 
Cudahy Pack. . 400 38% 38% 38% 38% 
First Nat. Strs. 4,500 56% 545% +5455 55% 
Gen. Foods ... 6,300 41% 41 41 43 
* Gobel Co. ..... 13,200 55g 5% 5% 5% 
Gr. A&P Ist Pfd. 25 130 130 130 130 
Do. New ... 160 123 122 122 120 
Hormel, G. A: 100 20 20 20 19% 
Hygrade Food. 7,500 5 5% 5% 4% 
Kroger G. & B. 5, 24% 24 24% 
Libby McNeill. 7,280 10 9% 9% 11% 
Mickelberry Co. 4,150 4 3% 3% 5% 

M. & H. Pfd... 470 7% 7 1% 
Morrell & Co... 500 45 44% 45 4314 
Nat. Leather . 800 156 15g 1% 1% 
Mat. DOR. s< 000 2,000 1052 10% 10% $11% 
Proc. & Gamb. 4,600 52% 52% 52% 52 
De. Pr.. Pid.. 60 11656 1165 1165, 117% 
Rath Pack. ... 100 §=633 33 33 33% 


Safeway Strs...17,400 45% 43% 43% 48 
Do. 6% Pfd. ‘140 113 113 113 113 
Do. 7% Pfd. 70 118% 113 113% 112 


Stahl Meyer... <a ose eee 2% 

Swift & Co..... 12,100 24% 23% j#23% 25% 
Do. Intl. ... 3,700 31% 31% 31% 31% 

Truns Pork ... ..0- male vee cee 

U. S. Leather... 4,700 61% 6 6 5% 
, ee eee ‘11, 14% 14 14 138% 
Do. Pr. Pfd.. 500 97% 96 96% 95 

Wesson Oil .... 9,500 44%, 438% 44 43 
Do. Pfd. ... 800 80% 80 80 82 

Wilson & Co... 8,700 856 RY 8% 8% 
Do. Pfd. .... 400 78% 77 77 78% 






LUCE MANUFACTURING C0.' 
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THERMOMETERS 















RECORDING 
THERMOMETER 
MODEL 500 


$3100 


LIST PRICE 
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DIAL INDICATING 
THERMOMETER 
MODEL F1 


$2.02 


LIST PRICE 











Wherever frequent checking of 
temperatures is an essential 
function in the preparation and 
preservation of Foodstuffs, Motoco 
Instruments have found a ready 
acceptance— Motoco’s dependability and ac- 
athe tem coeilaseleltacmtatelte-leleeme titties mulejaseer 


revejestterVarveleM@ sislatselaejelse-lelelee 


The Motoco Solid Liquid Filled movement is 
of exclusive design. Delicate hair springs, gears, 
pinions, etc., have been eliminated thus result- 
ing ina sturdy one to one ratio movement which 
will give long life service under the most severe 


operating conditions. 


Motoco Instruments are custom made for every 
PY ey alitertalesermr trite tele uel) Me) ar rleticte elawme set 
atesemeseMceltiarseititasulsele 


A postcard or letter request will 
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bring you complete details of the 


Motoco line. we4l 


THE ELECTRIC AUTO-LITE COMPANY 


MOTO METER GAUGE & EQUIPMENT DIV. 


CHRYSLER BUILDING - NEW YORK CITY, N.Y. 
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IT’S SURPRISING 


the poundage that can be saved by cutting 
down on shrinkage due to evaporation. And 
all you need to do is wrap the meat, when it 
is butchered, with tough, virtually air-proof 
Frigerwrap. Then it can be refrigerated or 
transported from your plant to the retail 
store with a minimum of shrinkage. 





PREFERRED BY LEADING PACKERS 


Frigerwrap is a clean, either white or tan, sani- 
tary Kraft paper treated by our own patented 


process to be water, blood, and grease resistant. 


Frigerwrap is tougher than waxed paper and 
more resistant to water. It costs less because the 
weight is all paper—you get more yardage a 
pound. 


Ask your paper wholesaler for samples and prices 


or write us, sending his name. 


Waren Gastty. ArT eR Corel 
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CENTRAL PAPER COMPANY 
MUSKEGON, MICHIGAN 
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CAB-OVER-ENGINE TRUCK 


Recent addition to International’s 
line of motor trucks is a cab-over-engine 
job designed to meet modern require- 
ments for greater loading space with 
less overall length, better load distribu- 
tion and easier maneuverability. 

Driver’s seat is directly over the en- 
gine and not alongside of it. All heat 
and fumes, therefore, pass out beneath 
seat at rear of cab. This eliminates the 
ventilating problem. 

The truck is available in 99 and 117- 
in. wheelbases, and is adapted to body 
lengths up to and including a maximum 
of 15 ft. Reduction in overall length 





over conventional units suited to the 
same body sizes is approximately 3 ft. 
Design also makes it possible to secure 
ideal weight distribution of one-third to 
two-thirds between rear and front axles, 
which results in more uniform tire wear 
and in greater braking efficiency, es- 
pecially on front wheels, due to in- 
creused weight on front tires. The 
result is more uniform wear and longer 
brake lining and drum life. 


Motor is 6 cylinders and of the L-head 
type. It develops a maximum brake 
horsepower of 78.5 at 3,400 r.p.m. and 
a maximum torque of 151 foot-pounds 
at 800 to 1,400 r.p.m. Design of engine 
mounting permits easy removal of unit 
power plant for major service opera- 
tions. Ready access to engine for minor 
servicing is had through a removable, 
heat insulated cover plate in seat box. 


LIGHTING FIXTURES 


, Vapor-proof lighting fixtures, de- 
signed for use in locations where light- 
ing equipment is subjected to rough 
handling and exposed to corrosive 
fumes, vapors and dust, have been de- 
veloped by the Benjamin Electric Mfg. 
Co., Des Plaines, Ill. These fixtures 
may be used in meat packing and cold 
storage plants where non-combustible 
dust is present and also in curing cel- 
lars. The body of the fixture is threaded 
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for conduit, and the conduit and wir- 
ing chamber will remain tight, even 
though enclosing glass globe is broken. 
The lamp receptacle is sealed to the 
inner flange of the fixtures. The fix- 
tures are listed as vapor-proof by the 
Underwriters’ Laboratories. 


STOKER EFFICIENCY 


A 24-page book describing the Skelly 
stoker unit—a stoker of advanced design 
for burning all grades of bituminous 
coal and applicable to all types of 
boilers, in sizes ranging from small 
heating units to boilers up to 400 h.p.— 
is being distributed by Combustion 
Engineering Co., 200 Madison ave., 
New York City. The stoker is avail- 
able with either electric or steam drive 
in three types—center retort, moving 
grate; side retort, moving grate; side 
retort, stationary grate. The book is 
unique in that the various parts and 
features of the stoker are illustrated 
and described by a “stepped” arrange- 
ment of the pages. Drawings of appli- 
cations to various types of boilers and 
furnaces are appended. 


KNIFE SHARPENING 


Sharpening circular knives becomes a 
simple operation, it is said, with a new 
grinder recently placed on the market 
by Samuel C. Rogers & Co., Buffalo, 
N. Y. It is designed to grind either sin- 
gle or double bevel knives from 2 in. to 
20 in. in diameter. It is compact, simple 
to operate and with it any handy man 
can turn out a perfect grinding job, it is 





claimed. In offering the grinder to meat 
packers, the manufacturer claims 
greater capacity from cutters, because 
of the short time required for keeping 
knives in first class condition, and a sav- 
ing in grinding costs that will soon pay 
for the machine. This company also 
manufactures various kinds of knife- 
grinding equipment. 










NewTrade Literature 





Packinghouse Equipment (NL 351).— 
Catalog No. 13 illustrating, describing 
and giving list prices of a large variety 
of sheet metal and steel packinghouse 
equipment including buckets, tubs, sau- 
sage boxes, sausage tubs, meat trucks, 
drums, trays, racks, ete.—Dubuque 
Steel Products Co. 

Roofs (NL 352).—How roof troubles 
start and how best to reduce and pre- 
vent roof maintenance expense dis- 
cussed in this 28-page illustrated book- 
let entitled “Things You Should Know 
About Your Roof.” Application of roof- 
ing material is considered in detail.— 
Johns-Manville. 

Truck Refrigeration (NL 353).—A 16- 
page bulletin illustrating and describing 
refrigerating equipment installations in 
trucks. Of much interest to the packer 
who desired efficient, low cost refrigera- 
tion in his delivery vehicles. Bulletin 
No. 107—Kold Hold Mfg. Co. 

Stokers (NL 354).—A new 28-page 
book No. 1619 on coal stokers for indus- 
trial and commercial uses in capacities 
up to 300 h.p. Book is copiously illus- 
trated, reproduces numerous letters 
from users and gives pertinent data.— 
Link-Belt Co. 

Air Conditioning and Space Heating 
(NL 355).—Air conditioning, refriger- 
ating and space heating equipment for 
industry, business and the home. Capac- 
ities, ratings and diagrams included, in 
addition to many illustrations of equip- 
ment.—Carrier Corp. 

Floor Trucks (NL 350).—Illustrated 
folder No. 225 of floor trucks for in- 
terior transportation of practically any 
material, merchandise or product.— 
Lewis-Shepard Co. 





To obtain information on new 
trade literature mentioned in THE 
NATIONAL PROVISIONER, write: 


Editor THE NATIONAL PROVISIONER: 


Please send, without obligation, publications 
listed below. (Give key number only): 





NEW CUDAHY PLANT SELECTS 
JAMISON COLD STORAGE DOORS 


HE first packing house to be built of glass 
brick—without windows—is this Cudahy 
Plant at Albany, Georgia. 


But its 19 Jamison Metal-Clad Double Doors are 
by no means a first for the Cudahy Packing 
Company—there's ample precedent for use of 
Jamison Doorsthroughoutthiscompany's plants— 
and those of other leading packing companies. 


The Jamison Metal-Clad Double Doors used have 
no obstructing center posts—make full clear 
opening possible. Double seals down center, as 
well as top, bottom and sides. Right hand door 
opens from inside—or out. Standard Jamison 
Hardware throughout. 


JAMISON COLD STORAGE DOOR CO. 


Jamison, Stevenson, and Victor Doors 


HAGERSTOWN, MARYLAND, U. S. A. 


Branches in principal cities 


























CUDAHY 
== CHOOSES = 
PETERS 


Warm Air Write for details! PACKAGING 
THEURER WAGON WORKS, Inc. nor Serecn. N:3. EQUIPMENT 


Builders of Commercial Insulated and Refrigerated Bodies eae 3 for 


Albany, Ga., Plant 
Brady, McGillivray & Mulloy 


PETERS Packaging 
CONSULTING ENGINEERS 








THE! RER 
The MODERN METHOD 


of TRUCK COOLING 


Operates on forced-circulation 
principle ; insures positive absence 
of hot spots in body. Operates 
off truck battery. Economical 
to use; highly efficient. Now 
being used by leading packers. 
Four sizes fill all needs. 

















+4404 








Equipment will prove just 
as economical, efficient 
and money-saving in 


your plant. Get the de- 
Steam .. Power... Water... 


Air Conditioning 


i | 
PETERS Packaging tails today ! 


Machines include the 


Refrigeration . . . 
Junior Folding & 


BRADY, McGILLIVRAY & MULLOY 


37 West Van Buren St. 
Chicago, Ill. 


1270 Broadway 
New York City, N. Y. 











Closing Machine (illus- 
trated). Senior Folder 
& Closer. Junior and 
Senior Forming & Lining 
Machines. Write! 


PETERS 


MACHY. CO. 
4700 Ravenswood Ave. 
Chicago, Illinois 
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MODERN MEAT PLANT DESIGN 


(Continued from page 13.) 


through a sliding door operated me- 
chanically when the hoist is placed in 
motion. The bucket discharges viscera 
onto the table previously referred to. 
All other beef inedible material from 
the casing department is handled into 
this room by the skip hoist. 

Perhaps the most noticeable feature 
of these slaughtering and dressing de- 
partments is the compact arrangement 
of equipment without any evidence of 
crowding. Careful planning of equip- 
ment layout has made it possible to take 
advantage of all available space. 


Hog Cutting 


Hogs are cut in a room adjoining the 
combination chill room and cooler. Most 
of the operations here are performed by 
hand, a band saw and a foot saw being 
the only mechanical equipment installed. 
Most of the equipment is stainless steel. 
Grading and packing of pork cuts and 
beef boning is also done in this room. 
Freezer adjoins the cutting room. Cuts 
to be cured go to basement through 
chutes. 

Except for the production of some dry 
salt cuts no processing, except render- 
ing, is done in this plant. Pork is either 
sold fresh or is shipped to Southern 
branch houses for processing. Boned 
beef is sold fresh or processed in the 
company’s branches. 

Hide cellar, edible and inedible ren- 
dering departments, dry salt room and 
ice making equipment are in the base- 
ment. D.S. cellar is under hog cutting 
room and hide cellar under cattle dress- 
ing room, so that advantage can be 
taken of gravity for handling pork cuts 
and hides. Hide cellar is refrigerated, 
being maintained at 53 to 54 degs. F. 


Rendering 


Lard is rendered in two 5-ft. by 9-ft. 
Anco melters charged from the first 





KEEPS CRACKLING GREASE CONTENT LOW 


All inedible cracklings are pressed in an Anderson Duo expeller. Conveyors in this 
department reduce handling costs. 


floor. Cracklings are pressed in a curb 
press. All of the lard produced is refined 
and filtered and much of it packaged in 
1-Ilb. cartons for consumer use, these car- 
tons being formed on a hand forming 
table. 

Three melters are installed in the 
inedible department, one of which is 
used for drying blood. From the perco- 
lators cracklings are shoveled into a 





conveyor, which elevates them into an 
Anderson Duo expeller, the cracklings 
passing over a magnetic separator on 
the way. This expeller has been found 
to be very efficient and reliable in opera- 
tion. It produces cracklings with a very 
low grease content. After pressing, 
cracklings are ground and elevated to a 
screen which separates out the “fines.” 
These fall into a storage bin from which 
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R.R. SIDING 


PLANNED FOR ECONOMICAL PROCESSING 


Sketch showing location of first floor departments. Processing paths radiate from killing department, located near center of build- 
ing. Carcasses move toward front of building and offal toward rear. 


Week Ending December 5, 1936 
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BEEF CASING DEPARTMENT 


Paunch table is of stainless steel. Cleaning equipment is installed between this table and 
building side wall. Note ample light through glass walls. 


they are sacked. Coarse particles pass 
over the screen and are returned for 
regrinding. 


Ice Briquettes 


Ice for refrigerator car cooling is 
produced with a 250-ton daily capacity 
PakIce machine, installed in a room 
adjoining the inedible rendering depart- 
ment. Brine coolers are also located 
here. 

Ice machine operates automatically. 
It produces ice briquettes of a size suit- 
able for car icing without crushing. 








Plant Equipment 


Hog slaughtering—Cincinnati Butchers’ 
Supply Co. 

Hog dressing—Allbright-Nell Co. 

Hog cutting—Allbright-Nell Co. 

Cattle slaughtering—Allbright-Nell Co. 

Edible and inedible melters—Allbright- 
Nell Co. 

Expeller—V. D. Anderson Co. 

Water Softener—Graver Tank & Mfg. 
Co. 


Lard Packaging—Peters Machinery Co. 
and Allbright-Nell Co. 


Cold Storage and Freezer Doors—Jami- 
son Cold Storage Door Co 

Stainless Steel—Republic Steel Corp. 

Tables and Benches—Allbright-Nell Co. 

Ammonia Compressors—York Ice Ma- 
chinery Corp. 

Ice Manufacturing—Vilter Mfg. Co. 

Motors—General Electric and Westing- 
house. 

Unit Heaters—Grinnell Co. 

Boilers—Erie City Iron Works. 

Casing Cleaning—Allbright-Nell Co. 

Feed Water Heater—Cochrane Corp. 

Valves—Crane Co. 
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These fall from the briquetting press 
onto a belt conveyor, which takes them 
to the ice storage room under the load- 
ing dock. A vertical conveyor is pro- 
vided to elevate the briquettes out of 
the storage room, and to a height along- 
side the icing track, from where they can 
be spouted into the refrigerator car 
bunkers. 


Steam and Power 


Power for operation of plant equip- 
ment is purchased from the local power 
company, steam for processing being 
generated at 90 lbs. pressure in two 
water tube boilers of 250 h.p. each. Re- 


frigeration is supplied by four York 
vertical ammonia compressors driven 
by Westinghouse synchronous motors, 
Water for boilers and plant use is 
treated. Power plant equipment is in- 
stalled in an isolated concrete and stee] 
building. 


Best the Cheapest 


In choosing equipment for this plant, 
as well as in the construction of the 
buildings, more consideration appar- 
ently was given to fixed and operating 
expenses than to first cost. In every in- 
stance where there was a cost advan- 
tage in installing the most modern 
equipment, this has been provided. 

Planning of this plant and its many 
unique features was under the personal 
direction of general superintendent 
R. M. Yocum, and he is very proud of 
the way these plans have worked out 
in practice during the months since the 
plant was placed in operation. 

B. C. Hull is general manager of the 
plant and J. M. Begley is superinten- 
dent. Both of them have had many 
years of service with the Cudahy Pack- 
ing Co. Foremen and key workmen in 
the various departments are from other 
plants of the company, but most of the 
force was recruited locally and trained, 
About 200 workers are employed. 


ANOTHER NEW PLANT 


Ground was recently broken for the 
new $100,000 plant of the Georgia 
Packing Co., which is to be erected on 
the site of the present abattoir at Thom- 
asville, Ga. The new structure will be 
of modern design and will have up-to- 
date facilities for handling several hun- 
dred head of livestock per week. 


INEDIBLE RENDERING DEPARTMENT 


Three Anco melters are installed, one of which is used as a blood dryer. Conveyor , 
at right elevates cracklings into expeller. 
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ONGRATULATIONS to the 
Cudahy Packing Company 
on their new plant at Albany, 
Georgia. Not only is this plant 
modern in construction and de- 
sign, but it also uses the latest 
and most efficient equipment 
available including, of course, an plant—it is further proof of the out- 
Anderson Duo Expeller. The Duo standing excellence of Anderson 
Expeller is the most efficient pressing Expellers. Again, to the Cudahy 
equipment that can be used in any Packing Company—congratulations. 


packing plant. We are proud of this THE V. D. ANDERSON CoO. 


installation in the new Cudahy 1946 WEST 96th STREET e« CLEVELAND, OHIO 


ANDERSON DUO EXPELLER 
TR 
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Simple Thing 
or Uld Cassius 








Efficiency Plus 


.... Plus a finer, juicier, 
better looking product—a 
product that brings great- 
er sales volume. And this 
at the lowered cost which 
comes with the high effi- 
ciency that has made 
ADELMANN equipment 
the outstanding favorite 
with meat packers. 


Liberal Trade-In 


Allowances 


Send today for schedule of 
liberal trade-in allowances 


... But Lubrication is a matter 


of PROFIT or LOSS nowadays! 





OUNDS exaggerated until you consider the economy- 
importance of lubrication in modern plants driven at 
high speed by thousands of mechanical horses. 
Well chosen and applied, or not, oils and greases are but 
a small part of total operating expense. It’s reduced main- 
tenance and greatly improved machine performance that 
converts losses on the cost sheet to net-profit savings. 
More plants today are examining their lubrication 
methods and costs from this profit-loss angle. The most 
satisfactory way to get at the truth about lubrication in 


your plant is to make use of the services of the Standard and valuable booklet con- 
Oil (Ind.) lubrication engineer. If your plant is located 


taining helpful hints and 
in the Middlewest call your nearest Standard Oil office. 


Ask for rec dations that will cut your total lubrica- listing the com p lete 
tion and maintenance costs or suggestions for the solution ADELMANN line. 

of any specific problem involving the use of petroleum 
products. There is no obligation for this Standard Oil 
Service . . . it’s yours for the asking. **Adelmann—The kind your ham 
makers prefer’’ 


ZzZzp2ermop 





Write for booklets covering lubrication problems in your plant. List 

subjects or types of machinery in which you are most interested. H A M B O | I E R 
Address: STANDARD OIL COMPANY (Indiana) 

910 S. Michigan Avenue, Chicago, Illinois 


Office and Factory—Port Chester, N. Y. 
CHICAGO OFFICE: 332 8S. MICHIGAN AVE. 
European Representatives: R. .W. Bollans & Co., 6 
Stanley St., Liverpool & 12 Bow Lane, London—Aus- 
tralian and New Zealand Representatives: Gollin & Co., 
Pty. Ltd., Offices in Principal Cities—Canadian Repre- 
sentative: ©. A. ——— = ee Ltd., 189 Church S8t., 
‘oronto. 


CORRECT LUBRICATION 
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PROVISIONS AND LARD x 


WEEKLY MARKET 


OG products and particularly lard 
r4 experienced a very broad trade dur- 
ing the past week with all futures going 
into new high grounds for the season. 
This followed an upturn in corn to the 
highest values for the crop and reports 
from Washington indicating a compar- 
atively small yield of lard per hog on 
account of the present small corn hog 
ratio. Houses with Eastern connections 
were free buyers and readily absorbed 
hedge selling from packing and ware- 
house quarters and scattered realizing. 
The advance was not checked until 
the issuance of the Chicago monthly lard 
stock statement showing an increase in 
supplies during November of 9,495,000 
lbs. This was an unusual trend for that 
month and makes present stocks around 
71,810,000 lbs. compared with 10,889,000 
lbs. in November 1935. 

It was quite evident again that the 
East remains very friendly to lard 
values, even on the upturn, although 
the rapidity of the advance led to some 
lightening of holdings. This buying 
power was based entirely upon future 
prospects and not on the past or im- 
mediate future. The fact that hog mar- 
ketings continue at a huge pace is 
generally known, but Eastern traders 
are impressed with the idea that hog 
marketings must ultimately fall off 
materially. It is argued that the free 
marketing of underweights means not 
only less product per hog, but that the 
marketings are taking place to some 
extent at the expense of number of 
animals in the country. 


European Prospects 


An added feature during the past 
week was the more serious aspect of the 
European situation. The announcement 
that England would accumulate a large 
reserve supply of foodstuffs for eventu- 
alities, was taken as meaning that not 
only provisions, but lard and butter 
substitutes would be included as well. 
This to no little extent aided the mar- 
ket for fats, pricewise, at times during 
the week. 


Receipts of hogs at western packing 
points last week totaled 470,100 head 
compared with 603,900 head the previous 
week and 247,200 head the same week 
last year. The average price of hogs 
at the outset of the week at Chicago 
was 9.65¢ compared with 9.45¢ the 
previous week, 9.80c a year ago, 5.90c 
two years ago, and 3.40c three years ago. 
The top price of hogs at Chicago, 
reached 10.10¢ again compared with 
9.90¢ the previous week. 

The average weight of hogs received 
at Chicago last week was 217 lbs. com- 
pared with 217 lbs. the previous week, 
231 Ibs. a year ago, and 213 lbs. two 
years ago. 


Latest official figures compiled by the 


Week Ending December 5, 1936 


REVIEW 


Bureau of Agricultural Economics at 
Washington on the yield of lard per 
100 lbs. of hogs stood at 10.88 Ibs. in 
October compared with 11.13 Ibs. in 


September and 9.74 lbs. in October 1935. - 


The average in the past two years has 
ranged between 15 and 16 lbs. per 100 
lbs. of hogs, although the average for 
1935 was only 11.19, as a result of the 
1934 drought. 


Department of Agriculture officials, 
expressing their own private views on 
the rising prices of lard and cottonseed 
oil futures, said that it might be due to 
realization on the part of the trade that 
a larger proportion of the total hog 
slaughter will be marketed from 
October to December this year. A pro- 
portionately small amount will be 
slaughtered in the January to Septem- 
ber period of the marketing year. More- 
over the total slaughter is expected to 
be about 20 per cent less than average 
for the five years prior to 1934-35. 

Lard production for the 12 months 
ended September 30, 1936 totaled 870,- 
000,000 Ibs. Domestic consumption was 
placed at 714,000,000 lbs. and exports 
at 101,152,000 Ibs. making a disappear- 
ance of 815,152,000 lbs. or approximately 
55,000,000 Ibs. under the production. 

PORK.—Demand was fair and the 
market firm at New York with mess 
quoted at $31.50 per barrel, family, 
$31.00 per barrel, and fat backs, $22.25 
@$24.00 per barrel. 

LARD.—Demand was fairly good and 
the market was stronger at New York 





BUILDING A RESERVE 


(Meat and lard stocks at 7 markets on Nov. 30, 
1935 and 1936.) 


MEATS 
1936 


_i 


Heavy hog marketings made possible sharp in- 
creases in meat and lard stocks at seven markets 
during November, Stocks will be needed when 
hog receipts decline. 








with prime western quoted at 13.05@ 
13.15; middle western, 12.95@13.05; 
New York City tierces, 12%c and tubs, 
13% @13%c; refined Continent, 13%c; 
South America, 135%c; Brazil kegs, 
13%c; compound in car lots at New 
York, 12%c, and smaller lots, 12%c. 


At Chicago regular lard in round 
lots was quoted at December price; 
loose lard at 50c under December and 
leaf lard at $1 under December. 


(See page 40 for later markets.) 


BEEF.—Demand was fair and the 
market very steady at New York with 
family quoted at $17.00@$18.00 per 
barrel. 


MEAT AND LARD STOCKS 


Marked increases were recorded in 
stocks of meat on hand at the seven 
principal markets during November, 
when hog marketings were about 65 
per cent larger than in the same month 
a year ago, and following heavy mar- 
ketings in October when stocks began 
their upswing. 

Stocks of dry salt meats declined 
during November, owing to the small 
supply of heavy hogs. Very few rough 
or weighty hogs were received and not 
enough of this class of meat was pro- 
duced to meet demand. 


However, in spite of the fact that 
meat stocks are nearly double those of 
December 1, 1935, and lard stocks 
nearly six times as large, it is believed 
that heavy marketings of recent weeks 
have been at the expense of receipts 
early in 1937, and that all meats and 
lard on hand will be needed when hog 
runs decline. 


Stocks at Chicago, Kansas City, 
Omaha, St. Louis, East St. Louis, St. 
Joseph and Milwaukee, November 30, 
1936, with comparisons as especially 
compiled by THE NATIONAL PROVI- 
SIONER: 

Nov. 30, Oct. 31, Nov. 30, 

1936. 1936. 1935. 
Total S. P. meats.125,002,115 93,352,048 68,486,985 
Total D. S. meats 11,774,957 15,274,602 7,568,354 
Other cut meats.. 12,159,273 8,189,890 7,381,857 
Total all meats. .148,936,345 116,816,535 83,437,196 
P. S. 74,201,553 63,055,354 9,148,085 
983, 6,505,174 5,103,834 
82,184,783 69,560,528 14'251,919 
$2,132,246 20,754,094 17,512,755 
43,024,948 35,429,604 23,717,385 
37,316,463 30,436,313 21,580,255 
12'456,458 6,635,082 5,570,490 
7,653,251 9,958,628 4,368,303 
4,917,151 2,999,837 


LARD AND GREASE EXPORTS 


Exports of lard from New York City, 
week of November 28, 1936, totaled 376,- 
527 Ibs.; greases 546,400 Ibs.; stearine, 
26,800 lbs.; tallow, none. 
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PRAGUE POWDER 


Registered U.S. Patent Nos. 2054623, 2054624, 2054625, 2054626 
BIG BOY 


PICKLE PUMP — “Ana pproved, Safe, Fast Cure” 


COMBINATION 
HAMS . BACON . PICNICS 
BEEF TONGUES . BRISKETS 


A SWEET PICKLE HAM 


, > ~ 


Spray Pumping for 21 Day Cure. 

Artery Pumping for 3 to 5 Day Cure. 

The “high color’ is set while the meats are 

yet young. This is an Artery Pumped Ham 


THE GRIFFITH LABORATORIES 


1415-31 West 37th Street, Chicago, Illinois 
Canadian Factory and Office: 1 Industrial Street, Leaside, Toronto 12, Canada 








WESTON TRUCKING 
& FORWARDING CO. 


i Specializing in Pool 

Refrigerated Service Car and Less Car- 

load Distribution of 

ONE OF _ ; Packinghouse Prod- 

MANY ucts in the Metro- 
SUPERIOR politan Area 

HILL 
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Allows free expansion and contraction 15-19 Brook St. 
Send for Complete Catalog —prevents warping and cracking. 





Jersey City, N. J. 





son Ge Ve MILL & CO., Inc., TRENTON, N. J. 








Make YOUR Container say QUALITY 


Arrractive, colorful lithographed cans certainly create an impression of 
quality. Today, neither the dealer nor the consumer wants merchandise of any 
kind that is not packed in an attractive container. For years Heekin has 
served packers with lithographed cans for every requirement. Today Heekin 
personal service is ready to assist you in making your present can more beau- 
tiful ... more attractive for the purchaser. Write for information. 











THE HEEKIN CAN CO—CINCINNATI, OHIO 
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Hog Cut-Out Results 


OGS continue to cut without loss 

and in the case of the lighter aver- 
ages at an actual gain. In spite of an 
increase of 55,000 head in receipts at 
Chicago the price of the averages shown 
in the test increased considerably over 
that of a week ago. At the same time 
product values were better. 


Top for the week at $10.25 was the 
highest paid on the Chicago market 
since the middle of October, this price 
being paid for sorted loads averaging 
240 to 300 Ibs. in weight. Most better 
weight hogs were 25c to 40c higher than 
a week ago. General quality of the run 
was good, there being only a small per- 
centage of pigs and unfinished kinds. 
At the seven principal Western markets 
the run for the four-day period totaled 
414,000 head against 278,000 for the 
three-day period last week. 


Prices of practically all green prod- 
ucts were higher than those of a week 
earlier. This was also true of lard. 
Demand has been good for pork cuts 
and the general undertone in the market 
is strong. 


The short form hog test shown on this 
page is worked out on the basis of aver- 
age costs and credits on a Chicago basis. 
They apply to no particular plant. Each 
may find some variation resulting from 
differences in yields, overhead costs, or 
product values. The test is submitted 
as a guide only. Packers should make 
their own tests at regular intervals 
using their own costs. 


CHICAGO PROVISION STOCKS 


Stocks of meat and lard on hand in 
Chicago are reported as of November 
31, 1936, as follows: 


Nov. 30, Oct. 31, Nov. 30, 
1936. 1936. 1935. 
Pe, BORE. “sc ccsces 7,167 8,190 13,294 
P. S. lard, Ibs 67,579,406 58,286,401 7,708,667 
Other kinds of lard, 

Th. wpewanceeseee 4,231,389 4,049,263 3,181,470 
D.S. Cl. Bellies 1,572,742 795,608 
D.S. Cl. Bellies?.... 307,000 2,334,639 400,000 
D.S. Rib Bellies*... 199,376 35,600 189,827 
D.S. Rib Bellies? 143,000 2,000 
Ex. Sh. Cl. Sides'.. y 4,700 
Ex. Sh. Cl. Sides? 200 


1,838,970 1,241,767 
$2,524 .. cc ccceee 
17,549,418 10,323,413 8,048,446 


D.S. Shidrs., Ibs... 
S.P. Hams, Ibs 
S.P. Sknd. Hams, 

Ibs. ............-22,641,691 16,998,526 11,027,564 
S.P. Bellies, Ibs....18,511,124 13,574,420 9,739,467 
S.P. Boston Shldrs, 

BED.. ccocaesivneene 7,315,478 3,227,048 2,931,282 
S.P. Shldrs., Ibs.... 22,000 25,000 35,000 
Other Cuts Mts., 

Wl. du coneeaceces 7,354,688 4,861,914 4,392,409 





Total Meats, lbs.77,353,394 54,972,696 38,804,870 


1Made since Oct. 1, 1936. 
*Made previous to Oct. 1, 1936. 


CANADIAN STORAGE STOCKS 


Stocks of meat in Canada: 


Nov. 1, ’36. Oct. 1, ’°36. Nov. 1, '35. 
Ibs. Ibs. Ibs. 
ee 21,963,506 16,493,501 19,624,438 
5,288,717 4,592,876 3,407,712 
35,759,381 28,160,548 23,465,168 
Mutton and lamb. 5,644,085 1,763,769 4,513,961 


LIVERPOOL PROVISION STOCKS 


On hand December 1, 1936, estimated 
by Liverpool Trade Association: 
Dec. 1, Nov. 1, 
1936. 1936. 
DN, TB kc scciwesestcteieons 182,448 72,688 
TE, TRB iivnes ons nies caensees 610,960 715,792 
eee ere 11,984 
,. Gi ciccvenacesseess 4,971 
CR, DG, sv oskcnnswocdevece 14,031 
Lard, steam (U. S.) tons 
Lard, steam (Canada) tons 
Lard, steam (Argentina) tons. 
Lard, refined (U. 8.) tons 
Lard, refined (Canada) tons.... 
Lard, refined (Can. & 
So. Amer.) tons 


*(Ton of 2,240 lbs., cwt., 112 Ibs.) 


SEPTEMBER MEAT 
CONSUMPTION 


Federally-inspected meats available 
for consumption in September, 1936: 


Total 
Consumption, 
Ibs. 


Per capita, 
Ibs. 
BEEF AND VEAL. 

September, 1936 4.3 
September, 1935 472,000,000 3.7 


PORK (INC. LARD). 
September, 1936 000, 3.6 
September, 1935 2.4 


LAMB AND MUTTON. 
September, 1936 
September, 1935 


TOTAL. 


September, 1936 1,075,000,000 


September, 1935 





HOW SHORT FORM HOG CUTTING TEST RESULTS ARE FIGURED 


(Hog prices and product values based on THr NATIONAL PROVISIONER MARKET SEavicp, cutting 
percentages taken from actual tests in Chicago plants.) 


Per cent Price Value Per cent Price 
per per cwt. live per 
Ib. alive wt. Ib. 


220-260 Ibs. 


live 
wt. 


Regular hams 
Picnics 

Boston butts 
Loins (blade in) 
Bellies, S. P 
Bellies, D. S 
Fat backs 

Plates and jowls 


P. S. lard, rend, wt 
Spareribs 

Trimmings 

Feet, tails, neckbones 
Offal and misc 


Cost of hogs per cwt 
Condemnation loss 


TOTAL COST PER CWT ALIVE.. 
TOTAL VALUE 


Profit per ewt 
Profit per hog 


Week Ending December 5, 1936 


180-220 lbs. 


18.8 $ 2.63 18.9 
12.4 .69 12.2 
15.8 63 15.8 
15.9 1.56 15.8 
19.0 2.09 18.8 
ee alae 15.8 

9.3 19 10.0 
10.1 25 10.1 
11.3 .23 11.3 
12.0 1.27 12.0 
10.8 16 10.8 
10.1 .30 10.1 
eters 08 ace 

-40 





Value Per cent Price Value 
Per cwt. live * per per cwt. 
alive. wt. Ib. alive. 


260-300 Ibs. 
$ 2.59 19.0 
-65 11.8 
63 15.8 
1.50 15.4 
1.63 18.4 
AT 15.8 
-40 : 10.5 
25 a 10.1 
24 ~ 11.3 
1.25 12.0 
16 ‘ 10.8 
.28 . 10.1 
.08 
-40 





$10.53 
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THE ANSWER TO YOUR 
Pork Packing Problems 


will be found in this 360-page book. It is filled from cover 
to cover with practical ways of overcoming difficulties en- 
countered in day-to-day operation of the pork packing 
division of the meat plant. Special emphasis has been 
placed on figuring of tests,and 100 pages of tables showing 
results are included. "Pork Packing" explains how you can 
apply the results to your operations. Savings in better, more 
efficient operation which can be effected when the lessons 
contained in this volume are applied will pay for the cost 
of the book many times over. 


$625 
POSTPAID 


Foreign: U. S. Funds 
Flexible Leather $1.00 
extra 








Here are the subjects that are discussed: Buying—Killing—Handling 
Fancy Meats—Chilling and Refrigeration—Cutting—Trimming—Cut- 
ting Tests—Making and Converting Pork Cuts—Lard Manufacture— 
Provision Trading Rules—Curing Pork Meats—Soaking and Smoking— 
Packing Fancy Meats—Sausage and Cooked Meats—Rendering In- 
edible Products—Labor and Cost Distribution—and Merchandising. 
Every phase of Pork Packing within the covers of one book! 


Order Now! Book Department 


THE NATIONAL PROVISIONER 
407 South Dearborn Strect, Chicago, Minoit ‘ 
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Always in Tune! 


Sausage and Specialties made with 
STANGE Products, seasoned with Dry Es- 
sence of Natural Spices, always strike the 
right note. They are always attractive and 
appetizing in appearance. They have pi- 
quant, delicious flavor. They combine in 
perfect balance every quality desired in fine 
sausage. 

That’s why sausage manufacturers on the 
Stange bandwagon lead the industry in 


profits ! 
Ask for samples! 
LIST OF PRODUCTS 


Essence of Natural Premier Curing Sait 
PSpices— individual or pty on 
jose 
Peacock Brand Certified Meat Branding Inkse— 
Casing Colors Violet and Brown 


WM. J. STANGE CO. 


2536-40 W. MONROE ST., CHICAGO 
Western Branch, 923 E. 3rd $t., Los Angeles 



































for 
FINER 
SAUSAGES 


MEAT LOAVES 


BOLOGNAS 
% 
ROSS & ROWE, Inc. 


SOLE DISTRIBUTORS 
NEW YORK - CHICAGO 


STOCKINETTE 


BAGS and TUBING for BEEF—HAM—LAMB 
SHEEP—PIGS—CUTS—CALVES 
FRANKS, Etc. 


We Have Used Colors to Designate Sizes 
for Several Years 


E.S.HALSTED ECO. Inc. 


64 PEARL ST. NEW pene CITY 
Joseph Wahiman, Dept. Mér. 


(Formerly with Armour & Compan 
Makers of Quality Bags Since 1876 
Sheep Bag 


The National Provisioner 
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PORK PRODUCTS EXPORTS 


PORE 
Week Week Nov. 
ended ended 1936 2 
Nov. 28, Nov.30, Nov. 28, 
1936. 1935. 1936 


To bbls. bbls. bbls. 
nited Kingdom ...--+-- +++ 2 eas 
Continent ...esssceressrs sores eee a 15 
Total ..eeccerecscseess seeee 


M lbs. M lbs. M Ibs. 


United Kingdom.....--.--- 950 1,735 3.849 
Continent ...---eseeeeres cree ry ae om 2 
" or. cE SEE 956 1,761 3.869 
OUTBL wee eerrerrre 
LARD 

M Ibs. M lbs. M Ibs. 
United Kingdom.....---- 2,919 3, 164 9,828 
Continent ..--+-+-+rseees 172 5 ou 
Sth. and Ctl. America.... R. eee “i 
Wee... sc. 3.474 10,984 


TOTAL EXPORTS BY PORTS 
Bacon and 
Pork Hams, Lard, 





From bbls M Ibs. M Ibs. 
New York......-+++++> Fig ae - 377 
Boston .---+-eeeeeere ois: -aintepiehe - “an 
New Orleans......--++> oo a eins 
Montreal se eeeecees ve S 2.714 
Halifax ....-- 6 2 
Total week = = 
Previous week..... Suite: atesecace 729 ... ) 
2 weeks ago....-+-- r sees 800 : B86 
Cor. week 1935......--+ 25 1,761 3,474 
SUMMARY NOV. 1 TO NOY. 28, 1936 
De- 

1936. 1935. Increase. crease. 

Pork, M Ibs...... 3 / 7 
Hams, " 

i  aeen 3,869 4,517 cane 647 
Lard, M Ibs...... 10,984 8,270 Bree nsvas 


MEAT IMPORTS AT NEW YORK 
For week ended November 27, 1936: 


Point of Amount 
origin Commodity Lbs. 
Argentina—Canned corned beef............. 45,000 
P -§. P. pork butts......2......... 29,905 
—Beef CE cateweneveneteenine 2,800 
—QOooked ham .......cccccccccees 8,118 
am, He OEMs 800 400 sew coc es eens 500 
Brazil—Jerked beef .........cccccccecceces 2,200 
Canada—Smoked bacon ...........+-eeeeees 5,878 
—Fresh pork cuts..........cscccceee 8,013 
PED aeiateiecs 6ceéeevouerene aes 710 
Se END, 6c 6cccceccrene neeee 3.344 
Be Mv cccvccccncnsevecveesces 3,000 
Denmark—Smoked bacon ............+++00+ 1,012 
Baglan@—Beef extract ......ccccccccvcnucs 1,800 
PPTTTTCCE ECE 1,802 
Germany—Smoked ham .............++0065 841 
—Smoked sausage ..........+-+005 1,899 
Holland—Cooked ham .............02 seeees 7,739 
Tr ee ee 69,199 
Irish Free State—Smoked bacon............ 2,265 
Italy—Smoked sausage .............e00e005 4,640 
EE dacSivancsnccndeenwanane 84 
Lithuania—Oooked ham .................+. 3,096 
EL, oadns 0:6 4:040000e es ene 31,492 
Poland—Cooked ham ...............-e0200+2 29: —s 






—Smoked bacon ........... 
—Spiced ham (tins) . 
—Smoked sausage ......... 
—Luncheon meat (tins)............. : 


Paraguay—Canned corned beef 





SEPTEMBER LARD MOVEMENT 


Production and consumption of lard 
from federally inspected slaughter dur- 
ing September, 1936, with comparisons: 


Sept., '36, Aug., Te aot, =. 


M Ibs. M1 

Production ........ 59,627 64,362 34,387 
Storage beginning 

of month ........ 110,561 117,026 53,537 
Storage end of 

ee 101,796 110,561 45,350 
Exports eer and 

neutral) -. 1,876 6,119 1,553 
Apparent consump- 

bbe ares + 60,516 64,708 14,021 


Ceheae acres 0.47 0.50 0.32 


Week Ending December 5, 1936 


CHICAGO PROVISION MARKETS 


Reported by The National Provisioner Daily Market Service 


FUTURE PRICES 


SATURDAY, NOVEMBER 28, 1936. 


Open. High. Low. Close. 
LARD— 
Dec. ...12.10-12% 12.42% 12.10 12.371%4-424%b 
Jan. ...12.25 12.60 2.25 12.55-60b 
Mar. ...12.60-65 12.80 12.60 2.774%ax 
May .12.82%-87% 13.17% 12.8214 13. 17% 
July ...13.12%%-15 13.37% 13.12% 13.37% 


CLEAR BELLIES— 


NNR, aang aoa —— porate 16.05b 
/ EA oe oe 16.55b 
May ...17.00 17.00 16.95 16.95ax 


MONDAY, NOVEMBER 30, 1936, 





LARD— 

Dee. 12.60 12.50 * a -50 
Jan. .. 12.72% 12.65 

Mar. ..1: 5 13.15 12.95 13. O2ig “o0ax 
May .. 74% 13.40 13.20 13.27 44-25 
July . 18.3 re 50 13.55 13.4 13.4744b 
CLEAR BELLIES— 

BOS. ccc cess aee's e982 16.40b 
Jan. ...16.65 16. 16.65 16.80ax 
May ...17.00 17.2% 17.00 17.25ax 





TUESDAY, DECEMBER 1, 1936. 





LARD— 

Dec. ...12.50-52% 12.75 

Jan. ...12.65 12.90 

Mar. ...12.90 13.15 

May ...13.25 13.47% 

July ...13.50 13.6744 

CLEAR BELLIES— 

Dec. ...16.40 eee 16.40 
Jan. ...16.65 16.6 16.60 6.6 
May ...17.25 17.2 17.15 





WEDNESDAY, DECEMBER 2, 1936. 


LARD— 

Dec. ...12.72% 12.55ax 

Jan. ...12.80 12.70b 

Mar. 13.124 12.95-97% 
13.2214-25 


. 12% 
May ...13.35 
July ...13.60-45 


CLEAR BELLIES— 





13.40-4214 


Dec. cove 16.400 
Jan. rene 16.65ax 
May 17.25ax 





THURSDAY, DECEMBER 3, 1936. 
LARD— 





Dec. ...12.50 12.57% 2.57% 
Jan. ...12.35-22 12.70 12.70b 
Mar. ...12.67% 12.97% : 2 12.974%4b 
May ...13.20 13.25 13. 00 347% 
July ...13.40-35 13.4744 13.27% 13.473 


CLEAR BELLIES— 


Oe eee Sows 16.40n 
Jan. ...16.65 ale store 16.65 
May ...17.25 17.25 17.05 17.05ax 


FRIDAY, DECEMBER 4, 1936. 


LARD— 

Dec. ...12.60 sew 12.50 12.60ax 
Jan. ...12.75 12.75 12.65 12.65 
Mar. ..13.10 13.1244 12.90 12.92% 
May ..13.35 13.37% 13.20 13.22% -25b 
July ...13.57% 13.60 13.40 13.45) 
CLEAR BELLIES— 

NES Stccheeide: “seduces. pawends 16.40n 
Jan. ...16.70 16.75 16.70 16.75 


May ...17.10 17.20 17.10 17.20ax 


Key: ax, asked; b, bid; n, nominal; —, split. 


GERMAN HOGS AND LARD 


Top hogs at Berlin for the week 
ended November 18, 1936, were quoted 
at $17.70. The price the previous week 
was $17.70 and on November 20, 1935, 
the price was $17.70. Lard in tierces at 
Hamburg for the week ended November 
18, 1936, was quoted at $13.61 per cwt., 
$13.52 the previous week and $15.69 at 
the like period a year ago. 



















‘ 
Based on actual carlot trading Thursday, 
December 3, 1936. 
REGULAR HAMS. 
Green. *S.P. 
DE cite ncenaceecamewenes 18% 18% 
DEE as06dvensiertewscweee 18% 18% 
a, Sea 19 18% 
ME Gist naics-abewee eer 19 19 
De DORR vockccacceanucce 18% eeee 
BOILING HAMS 
Green. *S.P. 
Se eee 4 19% 19 
een ees 19% 18% 
MEE. Sdeecnekeesveeens’acat 19% 18% 
PEE SK vcanwiedscewesces 1914 cove 
SKINNED HAMS. 
Green. *S.P 
EE auhiedh oweredaguweons 20% 20% 
12-14 4 2014 
% 20% 
19% 
18 
17 
16% 
15% 
15 
14% 
7 P. 
12% 
1214 
12% 
1214 
Short Shank \%c over. 
*Quotations represent No. 1 new cure. 
BELLIES. 
(Square cut seedless) 
(S. P. 4c under D. C.) 
Green. *D.C. 
185, 18% 
19% 19 
19% 19 
19% 19 
19% 19 
18% 18% 
D. 8. BELLIES. 

Clear. Rib. 
ov es vepnwnstobenengee 16% ee 
Ne re ee 1644 a 
bcbeesrbieeawasivnss ses 16% es 
LHtbseensceumeeemesae 16% 16% 
SCekba bikie balok aen ents 16% 16% 
Reda evinmedelstnGecemantes 16% 16% 
bhenchsnopenehnanehes 16% 16% 
én0eebose.ceeunuae nics 16 16 

D. 8S. FAT BACKS. 
PIM: yicnce oGnandrigoeeeeneneeaticneouenenelal 10 
BED ccsccpecmeva sonvramtwiaetecousenterant in? 
WEE -wewsinwsioanedande wre cepa edcuae beanies 114% 
RAE EN TSG ERLE SION DEAT 11% 
PEUE Sivinwing hk ewudlews cahclowle sass waeewlonaeteen 1% 
oe, EE ORE ROE APO: 12% 
SEE S50 bvi0ashaswilvicseagrOncisageedekcietevatn 13 
BOO Wee eubn es waeew rae reese eens cxeabceeue 13% 
OTHER D. 8S. MEATS. 

Extra Short Clears......... 35-45 16%n 
Extra Short Ribs.......... == 16%n 
Regular Plates ......... 6- 8 12% 
Cc 4 — Dawaemes've 
Jow ee 11% 3 
Green Square Jowls e ? 
Green Rough Jowls lig 
Prime Steam, cash. 57%4b 
Prime Steam, loose. 11.9744n 
Refined, boxed, N. Y.—Ey unquoted 
Neutral, in tierces............cccccccccce 13.62%n 
RE. scinie ah bx o'-eeev hos db trance neue 11.624%n 





CHICAGO PROV. SHIPMENTS 


Provision shipments from Chicago for 
the week ended November 28, 1936: 


Week Prev. Same 
Nov. 28. week. week '35. 
Cured meats, Ibs. ..17,320,000 17,329,000 12, 743,000 
Fresh meats, Ibs. ..45,027,000 50,313,000 37,681,000 
GM, “TR Sescewed 1,890,000 1,853,000 1,581,000 
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“The Bacteria Chaser P 


safely scours all 


metal surfaces 


This patented, non-scratch- 

ing metal sponge has com- 

pletely revolutionized old 

time cleaning methods in 

packing plants. It doesa 

thorough cleaning job 

in much less time. 

A special bronze al- 

loy for tinned and @egm 

copper surfaces; a 

stainless steel for © 

iron and Allegheny 

Metal. Will not rust 

or splinter. Uncon- 

ditionally guaran- 

teed. Order a dozen today. Dealers everywhere. If not 
better than anything else you ever used, return unused 
sponges to us and full purchase price will be refunded. 


METAL SPONGE SALES CORPORATION 
Lehigh Avenue & Mascher Street, Phila., Pa. 


Gottschalk's 


METAL SPONGE 


DISTINGUISHED 


Modern in every department of its service, 
yet never unmindful of the fine traditions 
that have made it One of the Few Famous 


Rates begin at $3.50 


BELLEVUE 
STRATFORD 


CLAUDE H. BENNETT, General Manager 
PHILADELPHIA 


U 


Hotels in America... 


TALLOW FUTURE TRADING 


Tallow transactions at New York: 
SATURDAY, NOVEMBER 28, 1936. 


Close. 


MONDAY, NOVEMBER 30, 1936, 


THURSDAY, DECEMBER 3, 1936. 
7.60 
or 85@8.05 
a 10@8. 30 
-20 


8.30 Ye 20@8.30 


No sales. 


“*Nominal : TBid. 


EASTERN FERTILIZER MARKETS 
(Special Report to The National Provisioner.) 
New York, December 2, 1936. 


Sellers are quoting dried blood at 
$3.90 per unit of ammonia, f.o.b. New 


York, but the last sale was made at 
$3. 15 per unit, and the demand is rather 
limited. 

Ground fertilizer tankage is offered 
at $3.85 and 10c, and unground feeding 
tankage at $4.00 and 10c, f.o.b. local 
shipping points. 

Dry rendered tankage is lower in 
price and the market is not very active. 

Unground dried menhaden fish scrap, 
what little there is available, is hed 
at $3.75 and 10c f.o.b fish factories, 
Chesapeake Bay, Va., while Japanese 
sardine meal is now held at $43.00 per 
net ton, c.i.f. North Atlantic Coast ports 
for December-January shipment and 
these are resale lots, because it is not 
possible to secure freight space from 
Japan, at present, much earlier than 
for March shipment. 








LARD COOKER 


Produces in one operation a 
refined lard, white, odorless, 
high smoke point, from all types 
of fat. Write for further infor- 
mation and catalogs. 


The FRENCH OIL MILL 
MACHINERY CO. 


Piqua Ohio 








Solvent Extraction Systems 
Designed + Built - Operated 


E. W. McCULLOUGH 


3924 North Jersey St., Indianapolis 

















GEO. H. JACKLE 


Tankage, Blood, Bones, Cracklings, Bonemeal, 
Hoof and Horn Meal 


Chrysler Bldg., 405 Lexington Ave., New York City 


Broker 
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TALLOWS AND GREASES x 


WEEKLY MARKET 


TALLOW—A fair volume of trade 
and a very steady market featured tal- 
low at New York the past week. Extra 
changed hands at 7%c delivered or 7%c 
fo.b., unchanged from the previous 
week’s level, with the turnover esti- 
mated at about 500,000 Ibs. A scattered 
consumer demand was reported in the 
market, but some of the big soapers 
were said not to display any interest. 
However, the market appeared to be 
fairly well cleaned up, as far as pro- 
ducers were concerned although some 
reports indicated that there is still tal- 
low around that could be bought at un- 
changed figures. 

The fact that no burdensome amount 
of tallow is overhanging the market and 
that importations are on a smaller scale 
served to give the market a rather solid 
foundation. This, according to some 
close observers, is a situation which will 
be taken into account should consumer 
demand enlarge, as such a development 
is more than likely to run into very 
limited offerings. 


At New York, edible was quoted at 
8%c f.o.b., extra at 75éc f.o.b., and spe- 
cial at 744¢ f.o.b. 


At Chicago, offerings of tallow con- 
tinued light and the market presented 
a firm appearance. At Chicago, edible 
was quoted at 9%c, fancy 8@8%c, 
prime packers 8@8 4c, special 7%4c, and 
No. 1 at 7¥4e. 

On the New York Produce Exchange 
tallow futures were rather quiet and 
about steady during the week averaging 
3 higher to 1 lower, with December cov- 
ering a range of 7.60 to 7.50 and May 
selling at 8.25c. 


At Liverpool, Argentine frigorifico 
tallow advanced to 28s, a gain of 1s 9d 
on the week, while Australian tallow 
at Liverpool bulged to 27s, a gain of 3d 
for the week. 


At London, the first auction since last 
September on tallow was held, with 368 
casks offered and 58 sold. Mutton was 
quoted at 26s 6d to 29s 6d, beef 26s 6d 
to 29s and mixed 24s to 25s 6d. 


STEARINE—The market was firmer 
at New York on oleo which appears to 
be rather scarce at the moment and 
difficult to quote although nominally the 
market was called 9% @9%4c against 9c 
a week ago. At Chicago, the market 
was rather firm and unchanged, with 
oleo quoted at 914c. 


OLEO OIL—Demand was fairly good 
and the market was strong at New 
York, with extra quoted at 12% @12%c, 
prime 11%@12e and lower grades 
10%@11%c. At Chicago demand was 
fairly good and the market up %c on 
the week, with extra oleo oil quoted 
at 11%e. 

(See page 40 for later markets.) 


LARD OIL—Demand showed im- 


Week Ending December 5, 1936 


REVIEW 


provement at New York and the mar- 
ket rose sharply following the strength 
in raw materials. No. 1 barrels was 
quoted at 10%c, No. 2 at 10%c, extra 
11%c, extra No. 1 at 10%c, prime 14%c 
and extra winter strained 12%c. 

NEATSFOOT OIL—Demand was 
fairly good at New York and the mar- 
ket was distinctly stronger with cold 
test quoted at 164 @16%éc, extra llc, 
extra No. 1 at 10%c, pure 11%c and 
special 1144c. 

GREASES—The market for greases 
at New York was only moderately ac- 
tive but rather steady in tone the past 
week. Both producers and consumers 
still showed a disposition to await some 
new developments and the approaching 
year-end holidays did not aid the situa- 
tion in the least. However, there was no 
evidence of any particular increase in 
offerings, while demand was scattered 
and more or less routine, buyers taking 
hold where supplies needed replenishing. 
The larger circles were not displaying 
any particular interest in the market, 
but were watching the situation rather 
closely. 


At New York, choice white grease was 
quoted at 84%2.@8%c, A white 7% @8c, 
B white 7% @7%c and yellow and house 
at 7% @7%c. 

At Chicago, a firm tone prevailed in 
greases as a result of fairly good in- 
quiry and comparatively light offerings. 
Choice white grease, all hog, was quoted 
at 83, @8'%c, A white 8c, B white 7%c, 
yellow 73% @7%é¢c, and brown 7c. 


CANADIAN EXPORTS TO U. S. 


Oct., 10 mos., 10 mos., 

1936. 1936. 1935. 
Ga, GR. cscnsceven 12,145 178,823 96,156 
Calves, No. 661 49,960 19,060 
Hogs, No. 795 46,748 8,039 
1,502 1,234 
1,677,700 5,607,500 
Bacon, Ibs. y 1,764,400 317,700 
Pork, Ibs. 9,016,800 3,364,300 
Mutton & lamb, lbs 6,500 9,600 
Canned meat, Ibs 3,540 1,574 
Lard, Ibs. 1,000 100 
Lard compound, Ibs 478,400 498.000 


BY-PRODUCTS MARKETS 


Chicago, Dec. 3, 1936. 
Blood. 


Blood market quiet with last sales 
$4.25, Chicago. South American offered 
at $3.70 cif. 


Unit 
Ammonia. 
Unground @4.25 


Digester Feed Tankage Materials. 


Offerings light, buying interest lim- 
ited. Fancy low test $4.50@4.75 and 
10c, Chicago. Ordinary grades low test 
$4.15@4.25 and 10c. 

Unground, 10 to 12% ammonia...$4.25@4.4 > 


Unground, 6 to 10%, first quality. 4. tal .25 & 
Liquid stick 2.50 


Packinghouse Feeds. 


Market for animal feeds continues 
strong, with prices unchanged from the 
previous week. 

Carlots, 
Digester tankage meat meal, 60%.. 
Meat and bone scraps, 
Steam bone meal, 65%, special feed- 


ing, per ton 
Raw bone meal for feeding 


Dry Rendered Tankage. 
Crackling market quiet and offerings 
light. 
Hard pressed and exp. unground per 


= gs - ms $ .90@.92% 
Soft A ea pork, ac. grease uality, 
. @60.00 


Fertilizer Materials. 

Ground fertilizer tankage, 10 to 11% 
ammonia, nominally $3.75 and 10c, f.o.b. 
Chicago, in bulk. 

High grd. tankage, ground, 10@ 

11% a $ @ 3.75 & 10¢ 
Bone tankage, ungrd., 

@18.00 


Hoof meal @ 2.75 


Bone Meals (Fertilizer Grades). 


Bone meal market unchanged and 
firm. 
Per ton. 
Steam, ground, 3 & 50 $18.50@19.00 
Steam, ground, 2 & 26........ececee- @18.00 


Animal Hair. 
Hog hair in demand in carlots or on 





A dilomalic TeMPERATURE CONTROL 


Fok Hot Water Heaters, Hog Scalding and Dehairing, Ham and 
FSteoes Cooking, Smoke Houses, Storage and Thawing Rooms, 


etc. 


Increase your profits and improve the quality of your product 
with Powers Automatic Temperature Control. Stop spoiled prod- 
ucts and waste of steam due to overheating caused by 
errors of hand control. Write for bulletins. 
Over 40 Years of Specialization in Temperature Control 


2725 Greenview Ave., Chicago—231 E. 46th St., New York 


ALSO 41 OTHER CITIES 


POWERS REGULATOR CO. 


mgr ere oI YE 
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contract, either coil dried or processed. 
November-March take-off can be moved 
at fair price. 


Coil and field dried hog hair............. 2 @te 

Processed, black winter, per Ib..........6 @8ec 

Cattle switches, each* 1%~@1\e 
*According to count. 


Horns, Bones and Hoofs. 


Demand good for hoofs and horns for 
fertilizer purposes. 
Per ton. 
Horns, according to grade $45.00@75.00 
Cattle hoofs @30.00 
Se danacedennieenetawed seen 17.50@ 18.00 


(Note—foregoing prices are for mixed carloads 
of unassorted materials indicated above.) 


Gelatine and Glue Stocks. 
Market for glue stocks firm. 


Cee SO, vc ote saedecedeeseeee $30.00@32.00 
Pickled sheep trimmings............. @20.00 
Sinews, pizzles @25.00 
Cattle jaws, skulls and knuckles..... 26.50@27.50 
ee @18.00 
Pig skin scraps and trim, per lb., L.c.1. @ Se 


FERTILIZER MATERIALS 


BASIS NEW YORK DELIVERY. 
Ammoniates. 


Ammonium sulphate, bulk, per ton, 
basis ex vessel Atlantic ports: 
>. 1936 to June 1937 $ 
Ammonium sulphate, double 
per 100 Ibs. f.a.s. New York 
Blood, dried, 16% per unit 
Fish scrap, dried, 11% ammonia, 10% 
BD. BP. Ene £6.00. BOR GRC ..cccccce 3.75 & 10¢ 


@ 26.00 


nominal 
@ 3.90 


Fish mea 
10% B. P. I i. f @43.00 
Fish scrap, acidulated, 6% ammonia, 
3% A.P.A. f.o.b. fish factories...... 
Soda nitrate, per net ton: bulk, Dec. 
1936 to June 1937, inclusive 
in 200-lb. bags 
in 100-lb. bags 
Tankage, ground, 10% ammonia, 15% 
B. P. L. bulk 3.85 & 10¢ 


2.50 & 50c 
@BHO 


@ 26.80 
@27.50 


4.00 & 10¢ 


Phosphates. 
Foreign bone meal, steamed, 3 and 50 
bags, per ton, c. i. f 
Bone meal, raw, 4%4 and 50 bags, per 


@2AW 


@31.00 


Superphosphate, bulk, f.o.b. Baltimore, 
a 


per ton, 16% flat @ 8.00 


Dry Rendered Tankage. 
50% unground 
60% ground 


SOIL PROGRAM AND MEAT 


Price declines may follow any marked 
increase in the number of cattle or lambs 
raised in the Corn Belt which results 
from the soil conservation program, 
unless accompanied by a corresponding 
decrease in numbers grazed in the West, 
according to S. P. Arbios, president, 
California Wool Growers Association. 
He told association members at their 
recent convention that the supply of 
pork would be reduced under the pro- 
gram but that it would take time to 
change national food habits from pork 
to beef and lamb and that at first this 
shift might need the stimulation of low 
price. 

He declared that the association was 
still opposed to reciprocal trade agree- 
ments, the Argentine sanitary pact and 
any reduction in present tariff on lambs, 
sheep or wool. 
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VALUE OF SOYA PRODUCTS 


Growers of soybeans and processors 
and users of the processed products par- 
ticipated in a two-day Soybean Institute 
at the Agricultural Club in Chicago 
in a recent week. “The Economic 
Place of Soybeans, Present and Future,” 
was discussed by Dr. J. C. Hackleman, 
of the University of Illinois, president 
of the American Soybean Association. 
Other discussions related to the value of 
the soybean as an animal feed, the in- 
dustrial uses of the bean and the value 
of its products when used in the making 
of human food. 


Considerable attention was paid to the 
value of soybean products in human 
food, the high nutritive value of soybean 
flour in bread, in pancake flour, as an in- 
gredient of sausage and other prepared 
meat products, and tribute was paid to 
the fine job being done by the processors 
of these products. The growing use of 
soybean oil in the manufacture of vege- 
table compound, oleomargarine, mayon- 
naise and salad dressing was also 
pointed to. 


Making a plea for extraction of the 
oil from soybeans before they are fed to 
hogs, Homer R. Davison, vice-president 
of the Institute of American Meat Pack- 
ers, outlined the evidence against the 
use of whole soybeans for feeding pur- 
poses, and the fact that the industry 
found it necessary to protect itself as 
far as possible by paying a reduced 
price for hogs from areas where soy- 
beans are fed extensively. 


Mr. Davison said that the consump- 
tion of pork meats at the present time 
is only about half what it was formerly, 
because of reduced supplies. However, 
in the meantime other foods have been 
taking the place of pork meats, and as 
the farmer increases his hog crop an 
extra effort will be necessary to market 
it advantageously. Quality in pork prod- 
ucts will be necessary to back up the 
claims that are made for increasing 
consumption of this class of meats. 
“The problem is a simple one but a vital 
one,” Mr. Davison said. “The thing to 
be done is to get the oil out of the bean 
before it is used for hog feed.” 


REJECT AID FOR HOME FATS 


California’s tax of 10 cents per lb. 
on margarine containing other than cer- 


tain specified fats and oils was rejected. 


by the state’s voters in a referendum 
on November 3, by a vote of 1,192,241 
to 306,347. The tax measure was en- 
acted to be effective in April, 1935, but 
its opponents petitioned for a refer- 
endum and the law has been held up. 
The California law would have imposed 
a tax of 10 cents per Ib. on all margarine 
sold which contained a fat or oil in- 
gredient other than any one or more of 
the following: oleo oil, oleo stock, oleo 
stearine from cattle, neutral lard from 
hogs, sheep fat, cottonseed oil, peanut 
oil, corn oil or milk fat. Interests im- 
porting foreign oils led in the campaign 
which defeated the tax. 


COTTON OIL TRADING 


COTTONSEED OIL.—Valley ang 
Southeast crude was quoted at 9.124 
bid, 9.25 asked; Texas 9.00 nom. at 
common points, Dallas 9.12% nom. 


Market transactions at New York: 


Friday, November 27, 1936 


Sales. 
Spot . 
Oe 
Dec. . 74 
Jan. . 26 
Feb. ‘ 
Mar. . 69 
, | ae 
May . 129 
June . 


—Range— 


High. 
1029 
1038 
1048 


1059 


Low. 
1012 
1030 
1039 


1048 


——Closing—_ 
Bid. Asked, 
- a 
cose ® pam 
1029 a traq 
1039 a 1042 
1045 a nom 
1048 a 1049 
1055 & nom 
1059 a trad 
1060 a nom 


Saturday, November 28, 1936 


ee 
Dec. . 14 
Jan. . 4 
Feb. : 
Mar. . 67 
Bort. 24. 
May . 72 
June . 

July . 


oe ee 
1038 1025 1038 a trad 


1048 


1061 


1074 


1042 
1055 


1067 


1047 a 1048 
1050 a nom 
1060 a 106] 
1065 a nom 
1073 a trad 
1075 a nom 

- & ee 


Monday, November 30, 1936 


Spot . 
Dec. . 4 
Jan. . 32 
Feb. . : 
Mar. . 131 
April. 
May . 170 
June . 
July . 


1051 
1063 
1075 


1089 


1048 
1051 
1067 


1080 


ere 
1051 a 1060 
1060 a trad 
1065 a nom 
1074 a trad 
1080 a nom 
1085 a 1084 
1095 a nom 

. ce 


Tuesday, December 1, 1936 


Spot . 

Dec. . 3 
Jan. . 41 
ere 
Mar. . 141 
April. .... 
May. 201 
June . F 
July . 34 


1060 
1063 
1075 
1089 


1095 


1059 
1055 
1068 
1080 


1090 


oocs Gan 
1052 a 1060 
1058 a trad 
1065 a nom 
1070 a trad 
1080 a nom 
1084 a 1085 
1090 a nom 
1093 a 1096 


Wednesday, December 2, 1936 


OS eee 
Dec. . 7 
Jan. . 6 
a 
Mar. . 122 
| 
May . 144 
BD < ws6 
July . 16 


1068 
1059 
1073 
1089 


1095 


a 


1060 1064 a 68tr 


1050 


1053 a 1056 
1065 a nom 


1058 1063 a 5étr 


1070 a nom 


1074 1078 a Tétr 


1085 


1090 a nom 
1085 a trad 


Thursday, December 3, 1936 


Dec. . 
Jan. . 
Mar. . 
May . 
July . 


1050 
1052 
1067 
1080 
1089 


1049 
1047 


1055 a 1065 
1056 a 1058 


1058 1067 a trad 


1071 
1080 


1080 a 1081 
1087 a 1090 


(See page 40 for later markets.) 


EQUIPMENT BARGAINS 


Watch the Classified Advertisements 
page for bargains in equipment. 


The National Provisioner 
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VEGETABLE OILS x 


WEEKLY MARKET 


HUGE daily turnover and a strong 
market featured cottonseed oil 
futures at New York during the 
ast week. The turnover on Tuesday 
totaled 420 lots, within seven lots of the 
previous record daily turnover. A huge 
wave of buying swept over the ring, 
coming from all sources, and brought 
about covering of shorts and catching 
of stop loss orders. The upturn carried 
the distant months, which are the most 
active, up about 90 points from the sea- 
son’s low. 

The advance was brought about by 
two major factors: First, the announce- 
ment that England would build up a 
reserve supply of foodstuffs for any 
emergency, in which a substantial quan- 
tity of oleomargarine would be in- 
cluded; second, by an advance in lard 
and corn to new season’s highs. The 
swells naturally attracted heavy profit 
taking, as well as increased hedge sell- 
ing. Somewhat of a setback followed 
on Wednesday. 


The advance in oil was somewhat sur- 
prising. However, it was apparent that 
the market was reflecting strength in 
oils abroad, strength in the chief com- 
petitor, lard, and some improvement re- 
cently in cash oil and compound demand. 
It was also influenced by a tendency on 
the part of private cotton crop esti- 
mators to lower the cotton crop mod- 
erately from the last Government esti- 
mate. 


Developments Abroad 


At times the strength in the market 
and a good deal of buying was based on 
reports that houses with English con- 
nections and other foreign interests 
were taking hold of the market. There 
were reports that domestic and foreign 
traders who have been successful in the 
cocoa futures market were buyers in the 
cotton oil market. However, on the rise 
there was evidence of some selling for 
foreign account. There was some un- 
easiness over a report that England 
would accumulate a billion Ibs. of oleo- 
margarine. It was felt that should this 
materialize it will have a _ strength- 
ening effect upon foreign oils in general 
and would slow up any movement of 
foreign oils to the U. S. and subse- 
quently prove constructive on domestic 
oil values. 


The unsettled and serious aspect of 
the foreign political situation gave con- 
siderable basis to the reports that Eng- 
land would accumulate food supplies. It 
was noted that Italy was buying wheat 
in North America, Argentine and Aus- 
tralia. 

In the main, the corn price appeared 
to be largely responsible for the lard 
strength in that the corn-hog ratio con- 
tinues disappointingly small and indi- 
cates unprofitable feeding. 


Week Ending December 5, 1936 


REVIEW 


COCOANUT OIL—Sellers were a lit- 
tle more willing to quote prices during 
the past week, indicating 7c for 
nearby at New York and 7c for 
February forward. Copra at New York 
and London showed little change with 
offerings light, but abroad copra held 
at about the season’s best levels. Re- 
ports that England would accumulate 
emergency supplies of foodstuffs aided 
this market somewhat in that consider- 
able oleomargarine is expected to be 
included. 

SOYA BEAN OIL—Trade was fairly 
active at New York with business pass- 
ing at the 8%c level and sellers later 
quoting 85gc for February-April. 

CORN OIL—The market was very 
steady at New York with inquiry better. 
Chicago quoted the market about 9.20c 
bid, with sellers asking 9%c although 
the latter might be shaded. 

PALM OIL—tThe market was steady 
at New York but trade appeared rou- 
tine with spot Nigre quoted at 514c; 
shipment Nigre, 4%c, and Sumatra oil 
late next year 4.90c. 

PALM KERNEL OIL—The market 
was quiet and steady at New York with 
March-April shipment held at 6.40c. 

OLIVE OIL FOOTS—Demand was 
better at New York and tank prices 





SOUTHERN MARKETS 


New Orleans. 
(Special Wire to The National Provisioner.) 


New Orleans, La., December 3, 1936.— 
Cotton oil futures and spots have ad- 
vanced suddenly and most impressively 
on liberal sales of both crude and re- 
fined. It is estimated about 800 tank 
cars of crude changed hands this week 
at 9c@9%c per Ib., f.o.b. mills, for ship- 
ment immediate to March. Bleachable 
is in good demand, all positions, basis 
10%c per Ib., c.a.f., Midwestern points. 
It is thought fully three fourths of 
season’s seed and crude oil supply has 
already been marketed. Aside from 
occasional minor setbacks gradually 
higher markets are expected. 


Memphis. 
(Special Wire to The National Provisioner.) 
Memphis, Tenn., December 3, 1936.— 
Crude cottonseed oil 8%c Ib. Valley; 
cottonseed meal, $33.00@33.50, f.o.b. 
Memphis. Prompt shipment. 


Dallas. 
(Special Wire To The National Provisioner.) 
Dallas, Texas, December 3, 1936.— 
Forty-three per cent cotton seed cake 
and meal, basis, Dallas, for interstate 
shipment, $35.50. Prime cottonseed oil 
was quoted at Dallas at 8% @9c. 


were 4c higher with sellers quoting 
9%e. 

PEANUT OIL—The market was 
stronger with the upturn in cotton oil. 
At New York crude peanut oil was 
quoted at 9%4c. A good trade passed in 
refined at 12%c for white oil. 


COOKING OIL RATES 


Although recognizing the railroads’ 
desire to insure that edible vegetable 
oil products move at freight rates simi- 
lar to those on lard and lard substitutes, 
and not lower ones, the Interstate Com- 
merce Commission (I. and S. No. 4039) 
has overruled a proposal to apply high 
rates on oils and fats in small containers 
and lower rates on such commodities 
in larger containers. Such a change, 
the commission declared, would not 
clear up the situation under which edible 
vegetable oil products have sometimes 
moved at the lower vegetable oil freight 
rates. . 

The difficulty is caused by the fact 
that there is one set of rates for vege- 
table oils and related products, estab- 
lished by the commission after a study 
of the cottonseed rate structure, and 
these rates do not apply to edible oils, 
although many of the products are con- 
vertible for edible purposes. Cooking 
and salad oils and lard substitutes take 
higher rates based on the packinghouse 
products rate structure. 

The commission recommended amend- 
ment of carriers’ tariffs to state specif- 
ically that rates on vegetable oil should 
not be applied to cooking oil, salad oil, 
lard substitutes and vegetable shorten- 
ing. It was suggested that application 
of higher rates on deodorized oils than 
on those not deodorized would be one 
way of meeting the classification prob- 
lem. 

“None of the vegetable oils is com- 
mercially salable as an edible product,” 
the commission stated, “until it has 
been specially deodorized, and none of 
them is so deodorized except to make it 
edible. If, therefore, a tariff provision 
stating that the vegetable oil rates are 
not applicable on cooking oil would re- 
quire to be fortified by a definition of 
cooking oil, it could apparently be ac- 
curately defined as any liquid oil which 
has been made suitable for human con- 
sumption by deodorizing.” 


HULL OIL MARKETS 


(Special Cable to The National Provisioner.) 


Hull, England, Dec. 3, 1936.—Refined 
cottonseed oil, 30s 6d. Egyptian crude 
cottonseed oil, 28s. 
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WEEK'S CLOSING MARKETS 





FRIDAY'S CLOSINGS 


Provisions 


Hog products were strong during lat- 
ter part week with speculative buying. 
However, with cash lard demand re- 
ported poor, packers were hedging more 
freely. Top hogs eased to $10.00 at Chi- 
cago. 


Cottonseed Oil 


Large trading, general outside buying 
continued in cotton oil and market 
reached new season’s high Friday, with 
May delivery crossing llc. Profit taking 
and hedging were readily absorbed. 
Traders were paying little attention to 
outside developments and offerings 
showed a tendency to increase at these 
levels. South east and Valley crude, 
9%c bid; Texas, 9%c bid. 

Quotations on bleachable cottonseed 
oil at close of market on Friday were: 
Dec., $10.74@10.76; Jan., $10.69@10.70; 
Mar., $10.79; May, $10.95@10.98; July, 
$11.03. Tone strong; 357 sales. 


Tallow 
Tallow, extra 7%c lb., f.o.b. 


Stearine 
Stearine, 9%%c Ib. sales. 


Friday's Lard Markets 


New York, December 4, 1936.— 
Prices are for export. Lard, prime west- 
ern $12.90@13.00; middle western, 
$12.80@12.90; city 125 @12%c; refined 
Continent, 13%c; South American, 
13%c; Brazil kegs, 1344c; compound, 
12%c in carlots. 


ARGENTINE BEEF EXPORTS 


Cable reports of Argentine exports of 
beef this week up to December 4, 1936, 
show exports from that country were 
as follows: To the United Kingdom, 
125,125 quarters; to the Continent, 4,729. 
Last week to the United Kingdom, 18,- 
336 quarters; to the Continent, 18,104. 


MEAT AND LARD EXPORTS 


Exports of pork, bacon and lard 
through port of New York during week 
ended December 4, 1936, totaled 429,833 
Ibs. lard, and 7,380 lbs. bacon. 


FAT ON HOG CASINGS 


Is too much fat going to the casing 
room on your hog bungs? Read chap- 
ter 2 of “PorK PACKING,” The National 
Provisioner’s pork plant book. 
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BRITISH PROVISION MARKETS 
(Special Cable to The National Provisioner.) 
Liverpool, December 4, 1936—Gen- 

eral provision market dull; poor demand 
for hams but improvement in prospect; 
fair demand for pure lard. 


Friday’s prices were: Hams, Ameri- 
can cut, 91s; hams, long cut, exhausted; 
Liverpool shoulders, square, none; pic- 
nies, none; short backs, unquoted; bel- 
lies, English, 82s, Wiltshires, unquoted; 
Cumberlands, 69s; Canadian Wiltshires, 
78s; Canadian Cumberlands, 76s, spot 
lard, 67s. 


LIVERPOOL PROVISION PRICES 


Prices of first quality product at 
Liverpool for the week ended November 
18, 1936, with comparisons: 


Nov. 18, Nov. 11, Nov. 20, 


1936. 1936. 1935 
American green bellies...$18.12 $17.99 nena 
Danish Wiltshire sides... 19.65 19.59 $18.76 
Canadian green sides..... 17.57 17.52 15.83 
American short cut 
Se De bccuccceunee 20.52 20.46 19.64 
American refined lard. 13.92 13.83 16.41 


KINDS OF LIVESTOCK KILLED 


Classification of livestock slaughtered 
under federal inspection in the United 
States during October: 





Sheep and 
—Cattle—— Hogs—— —lambs— 
(000 omitted.) 
c=) 
=) =] ° =] Sa 
. «= z s S te 

s S2 6s e Ss e2&8 . 

’ 25 22 gs 2&8 esas ¢ 

¢ 85 332 & s&s 8 

2 OF Me 2 A B2S0m GB 

NUMBER 

Oct., 

1936 415 668 41 1,832 1,629 311,539 203 
Sept., 

1936 445 579 471,426 954 241,417 176 

10-yr. Oct. 
av. 369 476 32 1,784 1,509 201,429 109 
PER CENT. 

Oct., 

1936 36.89 59.43 3.68 52.48 46.64 .88 88.34 11.66 
Sept., 

1936 41.53 54.05 4.42 59.32 39.68 1.00 88.97 11.03 

10-yr. Oct. 


v...42.07 54.28 3.65 53.85 45.55 .60 92.90 7.10 


CHICAGO HIDE MOVEMENT 


Receipts of hides at Chicago for the 
week ended November 28, 1936, were 
4,254,000 lbs.; previous week, 4,456,000 
lbs.; same week last year, 2,997,000 Ibs.; 
from January 1 to November 28 this 
year, 199,452,000 lbs.; same period a 
year ago, 226,929,000 lbs. 


Shipments of hides from Chicago for 
the week ended November 28, 1936, 
were 5,076,000 lbs.; previous week, 5,- 
303,000 lbs.; same week last year, 
4,695,000 lbs.; from January 1 to No- 
vember 28 this year, 201,377,000 lbs.; 
same period a year ago, 272,697,000 lbs. 


CHICAGO HIDE QUOTATIONS 


Quotations on hides at Chicago for 
the week ended Dec. 4, 1936 with com- 
parisons, are reported as follows: 


PACKER HIDES. 


Week ended Prev. Ger. week, 
Dec. 4. week. 1935, 
Spr. nat. 

ain ee 15%@16n 15% @16a @lin 

Hvy. nat. @15 @1 
ok seweee 15% 5% t a 
Hvy. Tex. 15% @ @14y, 

_. —erer @15}4 15% 14y 
Hvy. ‘butt brnd’d os . @10% 

a @1514 @15% 14% 
Hvy. Col. e oo" 

Cee @15 1s 1 
Ex- light Tex. en 

M. ainewas @13 @13 @ll 
Brnd’ “a cows. @13 @i13 @ll 
Hvy. nat. : 

SS ar @14 @i4 Yay. 
Lt. nat. cows. @13% @13% @l1 
Nat. bulls.... @ll @ll @10 
Brnd'd bulls.. @10 @10 @9 
Calfskins ....23 @2in 28 @2in 18 @22 
a ae @l7 @l7 @l4y 
Kips, ov-wt... @15% @15% @13 
Kips, brnd’d.. @13% 13%@14 @l1 
Slunks, reg...1.15@1.25 @1.15 @90 
Slunks, hris..55 @60 50 @55 38 @40n 


Light native, butt branded and Celerado steers 
le per Ib. less ‘than heavies. 


CITY AND OUTSIDE SMALL PACKERS, 


Nat. all-wts. Ree ce 124% @13 10 10% 
Branded ---11%@12% 11%@12% 9% .. 
Nat. bulls. "ouact0 9%@10 84@ 9 
Brnd’d bulls.. 8%@ 9 8%@ 9 7™%@ 8 
—" ins ....21 @22 2014 @22 16 @18 
6egeeeee 15 @15% @1in 13 


@ 
Bideks, reg...1.00@1.10n 90 @1.00m 70 @80n 
Slunks, hris. .40 @50n 35 @4in 2% @30n 


COUNTRY HIDES. 


Hvy. steers... 94@ 9% 9 @9% @ 8% 
Hvy. cows... 9%@ 9% @ 9% @ 8 
MD awesecen @ll 10% @11% 84@ sa 
Extremes ....12 @12% 11%@12 9 @9% 
Me cveccnes @ 8 7%@ 8 @ 6 
Caltskins -+--15- @15 14 @15 10%@11% 
ieneddvinite @12% 11%@12% 914@10% 
Tight calf....90 @1.00 90 @1.00 70 @8in 
Deacons ..... 90 @1.00 90 @1.00 70 @8in 
Slunks, reg..75 @90n 75 @90n 50 @60n 
Slunks, hbris..15 @20n 15 @20n 10 @lin 
Horsehides ...3.50@4.25 3.30@4.00 3.85@4.25 
SHEEPSKINS. 
PE: DOR 0c. caivcwccevis aeeetuunena 2.20@2.35 
Sml. _ 
lambs .....1. 1.90@2.00 1.75@1.80 1.60@1.75 
Pkr. shearlgs. 1% 15@1.35 1.15@1.35 @1.00 
Dry pelts..... 20 @21 19% @21 @1in 


N. Y. HIDE FUTURE MARKETS 


Saturday, Nov. 28, 1936—Close: Dee. 
13.17 n; Mar. 13.44 sale; June 13.74@ 
13.77; Sept. 14.03 n; Dee. (1987) 
14.31 n; sales 21 lots. Closing 3@9 
higher. 


Monday, Nov. 30, 19836—Close: Dee. 
13.06 n; Mar. 13.35@13.40; June 13.67@ 
13.68 sales; Sept. 13.96@13.99; Dec. 
(1937) 14.24 n; sales 43 lots. Closing 
7@11 lower. 


Tuesday, Dec. 1, 1936—Close: Dec. 
12.93 n; Mar. 13.22@13.23 sales; June 
13.53@13.55 sales; Sept. 13.85 sale; 
Dec. (1937) 14.13 n; sales 60 lots. 
Closing 11@14 lower. 


Wednesday, Dec. 2, 1936—Close: 
Dec. 13.10 n; Mar. 13.89@13.40 sales; 
June 13.67 sale; Sept. 13.95@14.00; 
Dec. (1937) 14.23 n; sales 103 lots. Clos- 
ing 10@18 higher. 

Thursday, Dec. 3, 1986—Deec. 13.31 n; 
Mar. 13.60 sale; June 13.90 sale; Sept. 
14.16@14.18; Dec. (1937) 14.46 n; 
sales 139 lots. Closing 21@23 higher. 


Friday, Dec. 4, 1936—Close: Dec. 
13.45@13.50; Mar. 18.75 sale; June 
14.05 sale; Sept. 14.833@14.38; Dee. 
(1937) 14.60@14.65; sales 132 lots. 
Closing 14@17 higher. 
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HIDES AND SKINS x 


WEEKLY MARKET REVIEW 





Chicago 


PACKER HIDES.—Trading in packer 
hides did not open up this week until 
around mid-week but total sales finally 
reached 200,000 hides, scattered over the 
last three days. Extreme light native 
steers moved up a half-cent, bringing 
them in line with the last advance on 
light cows; all other descriptions moved 
at steady prices. With the late Nov. 
hides moving, and into Dec. at some 
points, steady prices figure really at a 
slight advance. 


Packers had been endeavoring early 
to get 4c up on light cows and 4@'ée 
up for branded cows but tanners were 
inclined to wait until they could secure 
commensurate advances on leather be- 
fore paying any advance. There were 
also offerings of re-sale hides available 
at steady prices, from speculators who 
bought the Oct. take-off earlier, and late 
this week such speculators replaced 
their holdings of branded cows to some 
extent with Nov. hides. 


One packer sold 10,000 Nov. native 
steers at 15%4c. Association sold 1,200 
Nov. extreme light native steers early 
at 13%4c, steady, but two packers later 
moved 7,500 at 14c, or 42c up. 


Total of 13,000 butt branded steers 
moved at 1514, steady. Colorados were 
wanted but packers were not willing to 
sell except with butt brands; total of 
16,000 Colorados sold at 15c, steady. 
One lot of 1,500 heavy Texas steers sold 
at 15%6c, steady; 2,800 light Texas 
steers moved at 14c, steady; 1,000 ex- 
treme light Texas steers sold at 13c. 


Heavy native cows offered at 14c, 
steady; bidding 13%c. Total of 55,400 
light native cows sold at 13%c, mostly 
Nov. take-off but a few Oct. included; 
sales ran in instances 60@70% of the 
less desirable northern points, balance 
River points. Total of 14,000 Nov. 
branded cows sold early mid-week at 
13e, steady; Association sold 2,000 Nov.- 
Dec. at 13c; resales of 10,000 reported 
at 18¢c; finally two packers sold 75,000 
Nov.-Dec. branded cows at 138c, with 
speculators showing most interest. 


Native bulls were cleaned up last 
week at llc, branded at 10c. 


A Salt Lake City packer sold 1,500 
Dec. hides at 15c for branded steers and 
13¢e for branded cows, late this week. 


Shoe production for October of 39,- 
361,698 pairs was very close to Sept. 
production of 40,444,052 and remains 
considerably above last year. For the 
ten months of this year, 345,462,901 
pairs were reported, as against 327,- 
098,120 for same period last year, with 
a new record for the year in sight. 

OUTSIDE SMALL PACKER 
HIDES.—Outside small packer all- 
weight natives are quotable 12% @12%e, 
f.o.b. nearby shipping points, for good 


Week Ending December 5, 1936 


stock, brands %ec less; some buyers’ 
ideas %4c less, with sellers asking 138c. 
Chicago take-off 13@13%c nom. 


PACIFIC COAST.—Trading awaited 
in the Coast market. One packer ad- 
vanced asking prices to 13%c for steers 
and 12¢ for cows, flat, f.o.b. northwest 
point, for some unsold Sept.-Oct. hides. 


FOREIGN WET SALTED HIDES. 
—South American market active and 
higher. Total of 13,000 Argentine steers 
sold early to Russia and 8,000 to the 
States at 92 pesos, equal to 14% @14%c, 
c.i.f. New York, as against 90 pesos or 
14%ec last week. Later, 4,000 Wilson 
and 4,000 Anglo steers sold to the States 
at 92 pesos, figuring closer to 14%c. 


COUNTRY HIDES. — Trading has 
been rather light in country hides but 
prices are quoted more firmly late this 
week. While some houses report offer- 
ings a bit more liberal, the present hides 
are of fairly good quality and offerings 
generally are not pressing on the mar- 
ket; earlier trading cleaned up a good 
part of country stocks. Untrimmed all- 
weights are usually firmly held at 10%4c, 
selected, delivered Chicago, although 
some buyers give 10@10%c as their 
paying limits. Heavy steers and cows 
quoted 9%@9%e, trimmed. Sales of 
trimmed buff weights reported at 1lc. 
Trimmed extremes are firm at 12c and 
12%c reported paid for especially good 
stock, although one car was reported at 
11%c. Bulls quoted 8c paid to 8%c 
asked; glues 7%@8c.  All-weight 
branded 8% @9c flat. 


CALFSKINS.—Some early offerings 
of packer Nov. calfskins have since been 
withdrawn and higher prices will un- 
doubtedly be asked. Last trading was a 
car Oct.-Nov. northern heavies at 24c 
several weeks back, at %c over earlier 
sales; lights, under 9% Ib., last sold at 
24%c. Considerable interest reported 
on the part of buyers. 

At the close of last week, two cars 
Chicago city 8/10 lb. calf sold at 22c, 
and three or more cars 10/15 lb. at 21c; 
couple more cars reported this basis 
but not confirmed; these prices now bid, 
with %c more asked. Outside cities, 
8/15 lb., quoted around 21%c; mixed 
cities and countries 18@19c; straight 
countries 15@15%c flat. One lot of 
2,500 light calf and deacons sold at close 
of last week at $1.65, or 5c up; more 
wanted. 

KIPSKINS.—One packer this week 
moved Oct. production of 11,000 kip- 
skins at steady prices, 17c for northern 
natives and 15%c for northern over- 
weights, southerns a cent less, brands at 
13%c. Trading awaited on Nov. kip- 
skins. 

Chicago city kipskins quoted 15@ 
15%ec nom. Outside cities 14%@15c; 
mixed cities and countries 13%@14c; 
straight countries around 12%c flat. 


Bids at last trading price of $1.15 for 
packer Nov. regular slunks; packers’ 
ideas 5@10c higher. 


HORSEHIDES.—Market firmer on 
horsehides, with choice city renderers 
with full manes and tails quoted $4.10@ 
4.25, selected, f.o.b. nearby good sec- 
tions; ordinary trimmed renderers $3.90 
@4.00, delivered Chicago; mixed city 
and country lots around $3.50, Chicago, 
up to $3.65 for choice lots. 


SHEEPSKINS.—Dry pelts quoted 
20@21c per lb., delivered Chicago, for 
full wools. Production of packer shear- 
lings extremely small now, with market 
quoted in a nominal way $1.15@1.35 for 
No. 1’s, 75@85c for No. 2’s and 55@65c 
for No. 3’s; one packer’s last sales of 
No. 1’s at top figure but now pulling 
them. Pickled skins very strong, with 
sales reported early at $7.50 per doz. 
at Chicago and later $8.00 reported paid 
for Dec. lambs; sheep usually quotable 
$1.00 over lambs. Packer lamb pelts 
strong, with sales of outside packers re- 
ported early better than $2.80 per cwt. 
live lamb, and some quoting $3.00 per 
cwt. now; sheep out and quoted $1.50@ 
2.00 each, according to value. Outside 
small packer lamb pelts range $1.90@ 
2.00 each, according to quality, section, 
etc. 


New York 


PACKER HIDES.—A third packer 
sold Nov. native steers this week at 16c, 
steady, and all packers moved their 
Nov. branded steers at 15%c for butt 
brands and 15c for Colorados, upwards 
of 25,000 hides involved. One packer 
still holds couple cars Oct. and Nov. 
native steers. 


CALFSKINS.—Advances of 5¢ or 
more paid this week when collectors 
sold upwards of 40,000 calfskins, 5-7’s 
at $1.90, 7-9’s at $2.40, and 9-12’s at 
$2.90, with some quiet sales later on 
7-9’s and 9-12’s at prices reported to 
have been 2%@5c higher. Packer 5-7’s 
quotable around $2.05@2.10 nom., 7-9’s 
about $2.65, and 9-12’s around $3.25, 
with higher asked. 


WEEKLY HIDE IMPORTS 


Imports of cattle hides at leading U. S. 
ports for week ended November 21: 




















Week Ending New York Boston Phila. 
Mov. Bi, WRB... s.200% BBGTR  llccsses 8 = ev eens 
in 91,692 15,981 4,000 
Ps T,, Tiss swancs 56,921 10,801 16,953 
Oce. 31, 1936......... 11,835 ko rere 

Total 1936 ........ 1,900,401 93,311 92,072 
Met. BE, Tees sscscc 23,293 18 42 
Wev.. 26, B0B8. ..<cc00 151,078 ree 

Total 1935 ........ 1,764,927 71,671 29,817 


Total so far: 1936—2,085,784* — 1935—1,866,415* 
*Does not include Imports at Norfolk. 


LOOKING for a position? You can 
tell packers and sausage manufacturers 
all over the country about yourself 
through the “Classified” pages of THE 
NATIONAL PROVISIONER at small cost 
per reader reached. 
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LIVE STOCK MARKETS x 


WEEKLY REVIEW 





LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five leading Western markets, Thursday, December 3, 1936, 
as reported by the U. S. Bureau of Agricultural Economics: 


Hogs (Soft or oily hogs, excluded). CHICAGO. E.ST. LOUIS. OMAHA. KANS. CITY. ST. PAUL. 
Lt. wt., 140-160 Ibs., 









































GeeO-cholee ..ccccccccceess $ 8.50@ 9.65 $ 8.85@ 9.55 $ 8.233@ 8.50@ 9.30 $ 8.50@ 9.20 
BROGNEED ccvcccececcceceveve 7.85@ 9.25 8.15@ 9.35 -19@ 3.4 75@ 8.75 8.00@ 8.85 
Lt. wt., 168-180 lbs., 
GeeE-GROIO cc ccwcscccccccs 9.10@ 9.90 9.35@ 9.95 8.90@ 9.40 8. 2 9.60 8.90@ 9.35 
DI ccneuenandnerecnets 8.50@ 9.50 8.65@ 9.75 8.50@ 9.25 8.25@ 9.30 8.50@ 9.00 
Lt., wt., 180-200 lbs., 
Good-choice ......cccceeees .85@10.10 9.85€@ 10.05 9.25@ 9.60 9.35@ 9.85 9.20@ 
i a oe 8.85@ 9.75 9.15@ 9.95 8.75@ 9.40 9.00@ 9.55 8.65@ 
A. PO a decmaws 9.60@10.20 10.00@10.15 9.40@ 9.65 9.55@ 9.90 9.40@ 9.75 
= MED atet ncanae 9.90@10.25 10.00@10.15 9.40@ 9.65 9.60@ 9.90 9.65@ 9.75 
Hvy. wt., 
250-290 Ibs., gd-ch.......... 9.85@10.25 10.00@10.15 9.40@ 9.65 9.60@ 9.9 9.65@ 9.75 
290-350 lIbs., gd-ch.......... 9.80@10.25 9.85@10.10 9.40@ 9.65 9.55@ 9.85 9.50@ 9.75 
PACKING SOWS: 
I ere 9.40@ 9.15@ 9.40 9.35@ 9.40 9.15@ 9.40 9.10@ 9.30 
a ree 9.30@ 9.00@ 9.35 9.35@ 9.40 9.00@ 9.35 8.85@ 9.20 
i edvdaeeees 9.10@ 8.85@ 9.15 9.30@ 9.40 8.85@ 9.20 8.50@ 9.00 
be SOB ec cc cee 8.50@ 8.15@ 9.10 9.00@ 9.25 8.25@ 9.25 8.40@ 9.20 
SLAUGHTER PIGS, 100-140 lbs.: 
Good -choice T.F@ 8.7) 7.2542 9.00 6.75@ 8.60 T.50@ 8.75 7.25@ 8.65 
BOGE ce vececoncesereteers 6.65@ 8.50 6.40@ 8.75 6.00@ 8.25 6.75@ 8.50 6.50@ 8.00 
Slaughter Cattle, Calves and Vealers: 
STEERS, 550-900 Ibs., 
> tcenesveweesesedndes 11.00@12.00 10.75@11.75 10.25@11.75 10.50@11.65 9.50@11.50 
Cn \.gubwrnenesvewnbeeeans 9.25@11.25 9.25@10.75 9.25@ 10.75 8.50@10.85 :.65@ 10.65 
0 ee ee 29.50 7.00@ 9.50 7.00@ 9.25 6.25@ 9.00 6.25@ 9.15 
Common (plain)............ 1@ 7.50 7.00 5.25@ 7.25 5.00@ 6.25 4.85@ 6.75 
STEERS, 900-1100 Ibs., 
DE. éieeepesoscrnvecanees pS ere ore eR eee 
DP tprbecwevebcuanevoeas 11.25@12.00 10.75@12.00 10.75@11.65 10.65@11.65 
DEE  ccccevectsesereeceees 9.50@11.25 9.50@11.00 9.00@ 10.85 9.00@ 10.65 
SE ino 3 ota iia ony ghd eine 7.50@ 9.50 7.00@ 9.50 6.25@ 9.00 6.75@ 9.15 
Common (plain)............ 5.75@ 7.50 5.50@ 7.00 5.00@ 6.25 5.15@ 6.90 
STEERS, 1100-1300 Ibs., 
PD 6 bb ec cbeeeesncoeseee 12.00@ 12.7: Srrettcree °° ft 8 fees lj eee 
SE acctrnaveeceees -+. 11.25@12.25 10.75@12.00 , 10.40@11.50 
CE “Wee sbedeetuseneesaces 9.50@11.25 9.50@ 11.00 9. 8.85@ 10.65 
ME etdtcedeencanndode 7.50@ 9.50 7.00@ 9.50 7.25@ 9.2! 6.75@ 9.00 
STEERS, 1300-1500 Ibs., 
D- Kcccdvveeseovenewces RG 3’ Pea 10.50@11.75 10.75@11.65 vais casas 
 seécnoretewes nada ee 10.50@11.50 10.25@11.35 10.00@11.25 10.00@11.25 10.00@11.00 
GE ealcakescrcnenne --e» 9.50@11.00 9.25@10.75 9.25@10.75 8.75@10.50 8.65@10.25 
HEIFERS, 550-750 Ibs., 
DE ée0aevdderetes - 10.7T5@11.75 10.00@11.00 10.00@10.75 
ee errr: 8.75@10.75 8.50@ 10.00 8.00@10.00 
Common (plain), medium.. 4.75@ 8.75 4.25@ 8.50 4.25@ 8.00 
HEIFERS, 750-900 Ibs., 
a EEE ET Ce 2. |}. ee 8.00@11 7.75@10.75 8.15@11.00 
Common (plain), medium. PT Gee .-endviersess 4.25@ 8.25 4.25@ 8.00 4.75@ 8.15 
COWS: 
SED | acct atcaip aU eee ace toe A SO Ce a ee eee or eee 
ED .< sigaauninn ea pew awe ens 5.50@ 6.50 5.00@ 6.00 5.25@ 6.25 4.85@ 6.00 5.25@ 6.00 
Common (plain), medium... 25@ 5.50 4.00@ 5.00 4.00@ 5.25 3.85@ 4.85 4.15@ 5.25 
Low cutter-cutter.......... 3.40@ 4.25 2.75@ 4.00 3.25@ 4.00 2.75@ 3.85 3.00@ 4.15 
BULLS (Yearlings excluded): 
ae 5.50@ 6.25 5.25@ 5.75 5.00@ 5.50 4.75@ 5.25 5.00@ 5.AK 
Cutter, com. (plain), med.. 4.25@ 5.60 3.50@ 5.25 3.50@ 5.25 3.50@ 4.75 3.50@ 5.25 
VEALERS: 
Good-choice ............. 9.50@10.50 9.50@10.75 7.00@ 9.00 7.00@ 9.00 7.50@ 9.50 
ON ; . S.50@ 9.50 8.00@ 9.50 5.50@ 7.00 5.00@ 7.00 6.00@ 7.50 
Cull-common (plain)...... 50@ 8.50 3.75@ 8.00 3.50@ 5.50 3.50@ 5.00 4.00@ 6.00 
CALVES, 250-500 Ibs., 
Good-choice ........ ae: 5.0@ 8.40 5.75@ 8.50 5.00@ 8.50 .50@ 8.00 
Common (plain), medium 4.50@ 5.50 3.75@ 5.75 3.50@ 5.00 4.25@ 5.50 





Slaughter Lambs and Sheep: 





LAMBS: 
Choice erent 8.50@ 8.75 8.00@ 8.25 8.25@ 
100d nulidaa awe <0 ee sae ewes 8.00@ 8.50 7.50@ 8.00 7.75@ § 
En eee «+e 7.00@ 8.25 6.75@ 7.50 6.75@ 
Common (plain)....... -++» 6.00@ 7.00 6.00@ 6.75 5.50@ 6.75 
EWES: 
SR er ae On tea 8.50@ 4.65 3.254 4.00 3.1@ 4.00 3.25@ 4.00 3.50@ 4.50 
Common (plain), medium... 2.00@ 3.50 1.75@ 3.25 2.25@ 3.00 1.75@ 3.25 2.25@ 3.50 
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CORN BELT DIRECT TRADING 


(Reported by U. S. Bureau of Agricultura) 
Sconomics.) 

Des Moines, Ia., December 3, 1936 
At 22 concentration points and 9 pack. 
ing plants in Iowa and Minnesota, the 
week’s market was active. Receipts were 
heavy but closing trade undertone was 
strong. Prices compared with closes 
last week were mostly 30@40c higher 
on light and butcher hogs and 25@35¢ 
up on sows. Current prices good to 
choice 200 to 325 lb. hogs off truck, 
$9.45@9.60, long hauls at plants $9.70, 
rail deliveries $9.85 or slightly higher, 
better 180 to 200 lb. hogs, $9.15 @9.50, 
mixed grades 160 to 180 lb., $7.95@8.95, 
comparable light lights $6.95@9.75, 
Bulk sows off truck, 425 lbs. down, 
$8.80@9.15, best off cars $9.25 or better, 

Receipts week ended December 3, 
1936: 


This Last 

week. week, 
a A. Ae Fee 42,200 40,900 
GaturGay, Nev. BB. ....cce.csceves 37,100 33,600 
Oe a OSS eee 77,000 65,900 
ye ee 32,500 34,000 
WEOGOEOT, DE. Bi ccicccscscoves 34,900 39,800 
bo ee rrr 42,000 Holiday 


CANADIAN LIVESTOCK PRICES 


BUTCHER STEERS. 
Up to 1,050 Ibs. 





Week Same 
ended Last wee 
Top Prices Nov. 26. week. 1935 

I sein ivtececdamarens $ 6.10 $ 6.00 $ 6.00 
OS ES 6.25 6.00 6.25 
Do ae 6.00 6.00 5.75 
ET daca uaeesaaes 5.50 5.00 4.50 
MINI ois: nein @ibacg ae me 5.00 4.75 4.75 
Prince Albert .......+<. 3.75 3.50 3:50 
ee eae 4.00 4.00 4.75 
OO 3.90 3.75 3.50 
I ree : $ 9.5 $10.00 
NE oie windvd Siege .00 8.50 9.00 
Winnipeg 6.50 7.0 
| EES EE Se 3.50 4.50 
Edmonton .... 4.50 4.50 
Prince Albert 2.50 ans 
Moose Jaw 4.00 5.00 
Saskatoon 4.75 5.50 
ROD na ssin dina wieatnrmiiennte 75 $ 8.00 $ 7.75 
Bee CB). a vesceceses 8.35 8.00 7.85 
MN CL) cascvenaes 7.35 7.35 7.0 
I 7.15 7.15 6.85 
rr 7.10 7.00 7.0 
Prince Albert ...... con ae 7.10 6.45 
ON eee 7.10 7.10 6.75 
_ Se irae 7.10 7.10 6.40 


(1) Montreal and Winnipeg hogs sold on a “fed 
and watered’’ basis. All other ‘‘off trucks.” 


GOOD LAMBS. 


WMD vc tucicwes saemer : $8.25 $ 8.25 
OS eee an 7.50 8.00 
MN 64-0 csaecwkias 7.25 7.00 
ERE eS 7.00 6.35 
Edmonton .........0000. 7.00 6.50 
Prince Albert 5.75 5.25 
OY eae re 6.25 6.00 
ee 5.85 6.0 





WANT A GOOD MAN? 


For good experienced men try the 
“Classified” page of THE NATIONAL 
PROVISIONER. 


The National Provisioner 








Chicas 
Kansas 
Omaha’ 
Bast 5 
St. Jos 


Jerse 
Cent 
New 


























































































Special reports to THE NATIONAL PROVI 
sIONBE show the number of livestock slaughtered 
at 16 eenters for the week ended November 23, 
1936. AY a 
CATTLE. 
Week Cor. TH t Y ¢ LAIM t M 
ended av. week, 
sor es BETTER QUALITY 
" Ra aiawess'seeens os 31,276 28,008 oe 
ES. cv ccecessee 20,509 1,384 yY 
ING Bre cnccevenssos 16,523 13,580 THAN OU ARE 
ultura] | East St. Louis.......-..-. 18,919 25,244 
| St. Joseph ..---e-eeeeeee 7,030 8,761 t we * 
Gjoux City..ccreesecvees 8.616 9,587 : 
Wichita® ..ccccccrceeecs 3,608 2,325 
1936 wart i ccesveeeeneee esaciou 8,873 
9 pack. philadelphia paceman ean 1.898 
i ) eee . 
ota, the lndYork & Jersey City. 81234 
ts were Oklahoma City*.......... 5,104 
Cincinnati ...++++-+-+5-- 2,848 
Me was Renesas 8,050 4.215 
clos I ic ocaesecse5s 13,684 9.809 
hi es ED akan sevecaos 4,826 3.531 
25 igher BY so tisigunisi nee 147,468 190,536 155,096 
@35e *Cattle and calves. 
r00d to ——— ~< 
truck, HOGS, “4 
ISS sional aaoae 158,501 168,793 76,810 : 
ef, | aia gigi aut me rene “{\THE FIGURES SHOW 
er; ME iancsvcsseeveees 53,196 55,589 14.519 
. RAEEE, LOUIS... 2. seceee 77,629 81,225 19.799 
gna, | Bat ne ue ie | THAT 1 AM JUST _ 
5@8.95 Sioux City 8,872 8, ty) 
’ ww 999 
Wichita ..ccccccccccccce \ 6,222 1,459 
5@9.75, I cs ccmeabaex’ matin » 4,305 3,444 Z AS 6000 AS YOU ARE 
down Philadelphia ............ 17,805 19,971 12.764 Re ce 
’ TMABOBEEE 2. 00cescceee 24,119 26.628 14.967 (OT lS ee Se: 
- better, New York & Jersey City. 49,065 57,260 35.019 ° Wibtireccoe an 
Oklahoma City........... 6.025 7,717 3.122 ete 
iber 3, Cincinnati 14.077 18.686 8.116 A 
WP cccccoceceseseses . 66) 592 z 
st. Paul. 58.563 87/809 19.856 : WHO GETS THE GOOD HOGS? . 
len Milwaukee .. 11,111 16,682 7,541 Comparisons by the U. S. Department of Agriculture of grades of hogs shipped to 
am | er ere 599,014 683,169 259,248 central markets and delivered at country concentration points and interior packing 
33,600 houses show that about the same grades of hogs go to each. After classifying 186,382 
65,900 SHEEP. hogs at 132 different markets, both central and direct, it was concluded that the per- 
aon Chicago 5 --+seceeeee ees 46,540 41,919 41.164 centage of good hogs received at direct markets is practically identical with that at 
“4 Kansas City............. B,142 42 5, 
Holiday a vaouguseceseweres 21'093 central markets. 
East St. Lounis........+0. 
St. Joseph ...cccccccccce 
$s GED ccvccscvcesees 
a pleabanseenmencte RECEIPTS AT CHIEF CENTERS U. S. INSPECTED HOG KILL 
Fort Wort. .ccccccvcccce cocces ; 
ICES Philadelphia Srerrrrrrer Week ended November 28, 1936: At 8 points week ended November 27: 
ndianapolis ............ 
New York & Jersey City. At 20 markets: Week Cor. 
Oklahoma City.........-. Cattle. Hogs. Sheep. ended Prev. week, 
+. gle tee Week ended Nov. 28..206,000 484,000 258,000 Nov. 27. week. 1935. 
ai aah te Previous week...... 264,000 659,000 335,000 Chicago ..........2.00045 158,501 168,793 78,810 
s 4 on7 € 916 r Mtw r 2 
— hl. —— 1084 20.220 LIILITaTe,000 498/000 216°000 Omaha. sus vssesserecsccs 88198 62;497 16.70 
: SE aiarcocineenereans 224,470 240.261 201.782 ERR a 174,000 454,000 229,000 St. Louis & East St. Louis 77,629 81,225 33,271 
sen Bim ONY: ssearestsas ce 35,031 36,111 8,098 
; At 11 markets: Bhs. DUE Sitoschcwsaanes 22,661 24,562 10,987 
“50 Hogs. | Re ee 58,563 87,809 28,414 
pA We Se I. De io ooo nse kcesceasane 429,000 N. ¥., Newark and J. C.. 46,667 56,995 34,136 
oe RRS RTE ARE cs Serene USES Ss 570,000 - 
4.75 be pte Total .................508,656 565,717 228,238 
L RES S ie OER ye as Pe eS . 225,000 , ’ ’ 
3.50 NEW YORK LIVE STOCK aa “ 
SS RO PETE ET 445,000 
: eR ere irre ae eres 384,000 
Receipts week November 28, 1936: 1932 524.000 
a EEE ERIS ROSIER eA 24, 
9.00 Cattle. Calves. Hogs. Sheep. a oe 
7.0 i, 3,632 8,814 4,655 26,293 —- CHICAGO PACKE 
yt Central Union ....... 1,737 1,908 ...... OY a pense Panne 8 aaa R PURCHASES 
rie Bie DO és cccsccs 4 2,946 19,880 15.112 eek ended Nov. 28. .149, ’ t2, r i i 
$00 ides — See ee ee | ees See. 179,000 496,000 201,000 Purchases of livestock at Chicago by 
5.50 — Pe A I "Uae ey =) 150,000 189,000 155,000 principal packers for the first four days 
otal ........eeee 837 13,026 24,485 53,094 1934 ........ 26... eee 129,000 381,000 154,000 ; 
Previous week ....... 6,693 12,970 29,930 44,806 Re eee 133.000 318,000 166,000 of this week totaled 31,991 cattle, 5,931 
’ ‘ ] 76,346 h d 34,536 sh 
$ 7.75 Two weeks ago....... 6,428 12,806 27,960 58,508 1982 .............00. 150,000 448,000 222,000 Calves, /0, ogs an ’ sheep. 
7.85 
7.0 
ie 
7.00 
6.45 
6.75 
6.40 
na “fed 
a” . . . . 
.. with a Bemis cover riding the top 
$ 8.25 Battened down over a load of meat, a tough Bemis Truck Cover takes 
8.00 a : 
7.00 whatever the trip brings and comes back for more. Wear and weather 
6.35 ‘ . ° : . 
6.50 just don’t bother this hea.y, close-knit duck cover...and the load is 
5.25 : : 
6.00 as safe and snug as it was in your plant. 
6.00 
; 4 Double thickness does double duty at the heavy strain-points. Outfit 
: Yl bd your fleet with Bemis Covers... they'll be on top for years. 
7 y BEMIS /Auck COVERS 
ry the Be, , AE 
: BEMIS BRO. BAG CO ST. LOUIS, MO 
[ONAL Jé 
e 
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PACKERS’ PURCHASES 


Purchases of livestock by packers at principal 
centers for the week ending Saturday, November 
28, 1936, as reported to The National Provisioner: 


CHICAGO. 

Cattle. Hogs. Sheep. 
Armour and Co.......... 5,461 5,960 5,023 
Swift & Co........eseeees 3.690 6,930 10.890 
Morris & Co. ...ccccccece 2,347 mare 3,098 
Wilson & Co. .......-... 5,132 5,174 8,196 
Anglo-Amer. Prov. Co..... 585 oii eets 
G. H. Hammond Co....... 2.662 nee “eas 
GRIBPOTS cc ccccccccccccce 11,135 15,586 4,897 
GERSTS ccccccccccccccces 10,666 34,050 3,965 


Brennan Packing Co., 2919 hogs; Western Pack- 
ing Co., Inc., 2635 hogs; Agar Packing Co., 6461 
hogs. 

Total: 41,678 cattle; 6,339 calves; 79,715 hogs; 
36,069 sheep. 

Not including 733 cattle, 363 calves, 46,815 hogs 
and 15,368 sheep bought direct. 


KANSAS CITY. 


Cattle. Calves. Hogs. Sheep. 
Armour and Co...... 2,406 486 2,389 2,127 
Cudahy Pkg. Co..... 2,298 1,272 1,172 4,744 
Morris & Co......... 1,473 GB neces 1,462 
Swift & Co.......... 2.550 1,269 4,544 4,207 
Wilson & Co........ 2,279 7 1,193 3,492 
Indpt. Pkg. Co...... ...-- ceeee , > 
Kornblum Pkg. Co... 1,230 ..... «+++: osaecs 
Others 2. cccccccccece + 3,248 403 2,512 110 
ccc’ 15,484 5,025 12,082 16,142 

Not including 43,049 hogs bought direct. 

OMAHA. 
Cattle and 

Calves. Hogs. Sheep 
Armour and Co.....-..+++e0+ 3,522 12,005 3,072 
Cudahy Pkg. Co.........+++ 4,671 8,748 5,828 
Dold Pkg. Co......cccccccoee 0056 7,111... 
Morris & Co......-ssecceecees 1,855 353 «1,424 
Swift & Co... .cccccccecece 5,061 6,886 5,351 


GENGTD cc vccvevcccesosessces ceses 

Eagle Pkg. Co., 12 cattle; Grt. Omaha Pkg. Co., 
85 cattle; Geo. Hoffman Pkg Co., 27 cattle; Lewis 
Pkg. Go., 412 cattle: Omaha Pkg. Co., 120 cattle; 
John Roth & Sons, 111 cattle; So. Omaha Pkg. Co., 
41 cattle; Lincoln Pkg. Co., 406 cattle; Nagle Pkg. 
Co., 50 cattle; Wilson & Co., 63 cattle. 

Total: 17,341 cattle and calves; 52,650 hogs; 
15,675 sheep. 

Not including 250 cattle, 8,848 hogs and 4,621 
sheep bought direct. 


EAST ST. LOUIS. 


Cattle. Calves. Hogs. Sheep. 
Armour and Co...... 2,009 1,824 2,232 5,737 
Swift & Co.......... 4,164 2,658 3,830 5,473 
Morris & Co......... .881 598 
Hunter Pkg. Co..... 1,858 798 3,031 959 
Heil Pkg. Co......00 cocce ,.-. eee 
Krey Pkg. Co0....ccce coves coos 4508 3 cvvce 
Laclede Pkg. Co..... ...+- sees. weve 
Shippers ........+++- 2.807 5,230 13,157 536 
QERETO ccccccccccece 3,458 132 30,861 422 
Petal ccccccccccecs 16,177 10,779 62,609 13,127 


Not including 2,897 cattle, 4,141 calves, 47,483 
hogs and 3,000 sheep bought direct. 




















8ST. JOSEPH. 
Cattle. Calves. Hogs. Sheep. 
Swift & Co.......... 2,432 757 10,933 12,046 
Armour and Co...... 2,692 770 869,266 5,862 
OtRES .. cccccccccecs 929 16 =«1,311 502 
Total ..ccocecceees 6,053 1,543 23,053 41,463 
Not including 3,551 hogs bought direct. 
SIOUX CITY. 
Cattle. Calves. Hogs. Sheep. 
Cudahy Pkg. Co..... 2,507 390 11,129 5,096 
Armour and Co. 281 11,623 3,427 
Swift & Co..... 279 6,220 3,813 
Shippers .........+. ,901 2 6,745 754 
GERGTS  ccccccscccuce 2 13 81 
Dotal wccccccccess 965 35,778 13,090 
OKLAHOMA CITY. 
Cattle. Calves. Hogs. Sheep. 
Armour and Co...... 2,744 1,237 2,265 831 
Wilson & Co........ 2,560 1, — 2,275 829 
QURGTS ccccccccccece 211 535 
BHR ccccccccecce 5,515 2,382 5,075 1,660 
Not including 24 cattle and 950 hogs bought 
direct. 
CINCINNATI. 
Cattle. Calves. Hogs. Sheep. 
S. W. Gall’s Son. oases 30 ine 187 
E. Kahn's Sons...... 678 174 = 7,331 808 
Lohrey Pkg. Co...... 7 eevee 289 eens 
H. H. Meyer Pkg. Co. 16 cose 69, 
J. Schlachter’s Son.. 106 106 oie 44 
J. & F. Schroth P. Co. 21 coos §6=68,. TT ebges 
J. F. Stegner & Ce.. 394 132 ae 35 
Shippers 320 Sian 1,064 753 
OURETS .ccccccccccce . 1,342 693 591 282 
Betas cccccccceces 2,900 1,135 16,203 2,109 


Not including 341 cattle, 25 calves, 2,573 hogs 
and 872 sheep bought direct. 
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WICHITA. 

Cattle. Calves. Hogs. Sheep. 
Cudahy Pkg. Co..... 1,319 1,071 1,471 1,645 
Dold Pkg. Co........ 884 46 1,046 aed 
Wichita D. B. Co.... 16 vows Seee 
Dunn-Ostertag ...... 88 sane ‘one 
DOO We BB ccccccs 110 wane 248 
Sunflower Pkg. Co... 56 “ees BS 


So. West Beef Co.... 18 











ne ere 2,491 1,117 2,830 1,645 
Not including 1,325 hogs bought direct. 
DENVER. 
Cattle. Calves. Hogs. Sheep. 
SWE & Goi cccecccs 1,573 228 9,313 10,869 
Armour and Co...... 2,256 380 5,933 15,496 
Cudahy Pkg. Co..... 1,956 277 2,662 2,110 
WE. Ss-ecckecasmas 1,989 167 1,815 324 
BERR cccvccecveve 7,774 re 052 19,723 28,799 
8ST. PAUL. 
Cattle. Calves. Hogs. Sheep. 
Armour and Co...... 2,421 2,216 15,023 7,770 
Cudahy Pkg. Co..... 879 1,090 cece 
BOG. B Ge. ccccccce 4,503 33447 22,122 12,918 
United Pkg. Co...... 1,853 230 ose ese0e 
GEE neviesrnanede 1,553 226 13,665 2,258 
WEE ccccwecusecs 11,209 7,209 50,810 22,946 
Not including 27 calves bought direct. 
MILWAUKEE, 
Cattle. Calves. Hogs. Sheep. 


Plankinton Pkg. Co.. 1,314 2,715 9,280 1,174 
Omaha Pkg. Co., Chi. 999 2,989 153 
Armour and Co., Mil. 992 £: 322 cece 

N. Y. B. D. M. Co.. 40 








R. Gumz & Co...... a Ss 2. 

Corkran-Hill ........ anne stan 177 ee 

BRIPPOTS .ccccccccce 383 12 36 2 

WE besduceveceus 524 416 119 191 

GAGE nica scicvicns 4,272 4,497 12,601 1,545 
INDIANAPOLIS. 

Cattle. Calves. Hogs. Sheep. 


431 19,439 1,096 
- 1,082 89 1,582 cece 
6 eese 

















Hilgemeier Bros ar 950 
Stumpf Bros........ éeas oman 63 
Meier Pkg. Co....... 72 3 210 owes 
BOG. PUOF. OO... cccces 23 12 203 6 
Schussler Pkg. Co... 17 eimme 113 svee 
Maass Hartman Co.. 43 seas eee cove 
Art Wabnitz........ 15 57 cane 4 
GREIPETS cccccvccesce 1,447 1,819 16,214 12,672 
GENET cccccccccceee 747 95 216 109 
Total ..ccccccvcce 4,881 2,506 38,990 13,887 
RECAPITULATION. 
CATTLE. 
Week Cor. 
ended Prev. week, 
Nov. 28. week. 1935. 
Chicago .....cccccccccece 41,678 44,618 37.317 
Kansas City - 15,484 21,439 16,697 
Omaha* ..... 17,341 21,561 14.121 
East St. Louis - 16,177 18,599 19.170 
SE, CORED cccvcccccccese 6,053 6.14 7.849 
GED kbs Géscoaneeen 51,017 12,827 11,227 
Oklahoma City .......... 5,515 6,382 4.031 
Wichita cccccccccccccces 2,491 3,011 1,802 
Beaver. $0000esedecesouus 7.774 8.270 4.662 
Bt BE secvesccccovcese 11,2 15,910 10,487 
MWOARRER cccccccccccce 4,272 5.327 3.824 
Indianapolis ...... eoccce 4,881 7.036 5.437 
Cincinnati ...ccccccces e- 2,900 3.776 2.646 
Ft. Werth ccccccccccecce cece 9,598 8.873 
Betal ccccccscces seeews 186,792 184,502 147,943 
*Cattle and calves. 
HOGS. 
CRIIRED  ccccccccccccccee 79,715 117.839 46.665 
eee CMF cccccececcce 12,082 18.568 10.514 
St:  mebéecureseneuda 52,650 68,550 21,112 
East St. Louis........... 62.609 74.990 383.820 
Bt. JOBE ccccccccccccce 23,053 27.604 12.874 
Sioux City ..... eoccccce 35.778 49.902 12,499 
Oklahoma City ......... 5,075 6,298 3.122 
WEED cccecccccccpecee $ 
DORVEN .ccccccccscccccose 
es WN cceccceccccceuns 
Milwaukee ... 
Indianapolis 
Cincinnati 
Ft. Worth ... 
Total ..cccccccce 
Chicago ....... cccccccoce 36.069 41,698 47.586 
— Clty .ccce Beccece 16.142 18,421 15.407 
Cor ecccccccccccce 15.675 14,429 13.598 
Bast St. TOUS. cccccccecce 13.127 18.491 11.22 
Bee SOBER cccccccccccecs 41,463 16,747 11,106 
Sioux City ecceeeeoceoece 13.090 13.890 14,341 
Oklahoma City * eweewnens 1,660 2,263 87 
Wichita .....cceeeeee eee 1.645 1.590 988 
Denver ...ccccssecesees - 28.799 21.596 9.030 
Be BU ccccvccecccecece 22,946 32,305 14,717 
Milwaukee ....ccseceseees 1,545 4.176 1,348 
Indianapolis ............ 13.887 10.268 8.106 
GURCTEEREL cccccccccccsce 2,109 4.152 1.790 
FE. Wet cccccccccccece ones 2,821 2,413 
WOE cdecccsiecccetsad 208,157 202,807 152,603 


CHICAGO LIVESTOCK 


Statistics of livestock at the Chicago Union Stock 
Yards for current and comparative periods: 


RECEIPTS. 


Cattle. Calves. Hogs. Sheep, 
16,722 2,182 31,661 9,34) 
-+-15,485 1,876 39,056 _9'¢g5 
--10,567 1,228 24,831 19'175 
Holiday ; 


Mon., Nov. 
Tues., Nov. 
Wed., Nov. 

Thurs., Nov. 





Pri, Nov. Bl..cccoce 4,804 21 29,428 1 670 
Sat., Nov. 28........ 500 100 8,000 3)50 
Total this week.....48,078 6,014 132,976 53.49 
Previous week 44,341 7,792 180,452 52'59¢ 
Year ago ...... er 6,826 73,096 49.699 
*Two yrs. ago 7 8,508 132, Bon 60,599, 





*Including 512 government cattle and 710 gov. 
ernment calves. 











SHIPMENTS. 
Cattle. Calves. Hogs. Sheep, 
Mon., Nov. 23 2,189 1,964 
Tues., Nov 4,479 "139 
Wed., Nov. 25 3,192 746 
Thurs., Nov. 26 
Fri., Nov. 27 5,402 1,981 
Sat., Nov. 28 200 = 1,009 
Total this week 15,462 5,80 
Previous wee! 19,897 10,694 
Year ago .. 11,029 8 48) 
Two years ago...... 12,253 1,261 9,516 13,96 
Total receipts for November and year to date: 
—November— Year— 
1936. 1935. 1936. 1935, 
Cattle ...... 190,345 170,280 1,800,724 1,797,417 
Calves ...... 30,273 31,373 339,020 422 904 
DE scccees 584,914 319,225 3,294, 353 3,183,939 
Sheep ...... 227,574 171,578 2,046,537 2,726 197 


WEEKLY AVERAGE PRICE OF LIVESTOCK. 


Cattle. Hogs. Sheep. Lambs, 
Week ended Nov. 28. 1 40 $9.45 $3.75 $9.0 


Previous week ...... 10.30 9.45 3.75 8.55 
DE Seccevesoneeces 10.10 .60 4.60 11.15 
 —— eer 7.50 5.60 2.00 6.55 
BE svccie de ganenewe 5.20 3.50 2.50 6.95 
eer 5.95 3.25 1.75 5.70 
BEE ctccccavesswens 7.35 4.30 2.10 5.50 
Av. 1931-1935..... $7.20 $5.25 $2.60 $ 7.15 


SUPPLIES FOR CHICAGO PACKERS, 
Cattle. Hogs. Sheep, 


Week ended Nov. 28....... 37,030 117,514 47,569 
PreviowS Week ...cccccccees 38,011 141,267 45,396 
EEF MREE SE * 31,959 60,859 42,072 
MEE vceseuerecseeeeeesens 32,452 132,548 49,732 
ee: 29,626 114,481 41,354 
TEED cccvevncceccentcecenss 22570 136,393 53,652 


HOG RECEIPTS, WEIGHTS AND PRICES, 


No. Avg. ——Prices— 
Rec’d. Wt. Top. Ay. 





Week ended Nov. 28..133,000 217 $9.90 $ 9.45 
Previous week ....... 180,452 217 9.80 9.45 
BED cccceccccccecvese 73.096 231 10.00 9.60 
BE  svscsccessseecees 132,801 213 6.15 5.60 
BED eeeeecerccovesees 119,255 229 4.00 3.50 
MEE évctoccvecceccees 155,986 232 3.55 3. 
TEED cocveccesecovcess 267,267 221 4.50 4.30 

Av. 1931-35 ........ 149,700 225 $5.65 $ 33 5 


Receipts and average weight for week ending 
Nov. 28, 1936 estimated. 
CHICAGO HOG SLAUGHTERS. 


Hogs slaughtered at Chicago under federal in- 
spection for week ending Friday, Nov. 27, 1936: 


Week ended Nov. 27, 1936..........+++++: 158,501 
Previews Week ..cccccccccccccccccccccecves . 

VORP BGO ccccccccccccccccccccs scccccscoce 76,810 
GI ecceccccccecencecccecesoeseveesenenes 160,566 


CHICAGO HOG PURCHASES. 
Supplies of hogs purchased by Chicago packers 
— shippers week ended Thursday, December 3, 
1936: 


Week ended Prev. 
December 3. week. 





Packers’ purehases........... 89,807 63,452 
Direct to packers.........--0. 66,268 53,908 
Shippers’ purchases........... 28,835 13,870 

DO kacicctecsvcceczsves< 184,910 131,230 





TRIMMING OFF BRUISES 


How much good meat are you losing 
through careless trimming of bruises 
on your hogs? “PorK PACKING,” The 
National Provisioner’s latest book, 
might save you some of these losses. 
Write for information. 


The National Provisioner 
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HOG WEIGHTS AND COSTS 


Average weight and cost of hogs at 
10 principal markets, October, 1936: 






MEAT SUPPLIES AT EASTERN MARKETS 


(Reported by the U. S. Bureau of Agricultural Economics) 
WESTERN DRESSED MEATS 














































































Oct., 1936. Sept., 1936. Oct., 1935. NEW YORK. PHILA. BOSTON. 
x ve L 2 £ - STEERS, carcass Week ending Nov. 28, 1986.............. 8,542 2,369 1,799 
3. Sheep, s - = ts me. LS IN scan hatin odeceeteueioke 7,471 2,511 2,389 
319.36) . ae a ee, Same week year ago...........cccecececs 6,608 1,670 2,248 
6 = so po es > of 
31 4 = ones i $ rr ae P a COWS, carcass Week ending Nov. 28, 1936............... 2,052 1,476 1,471 
y 226 $9.55 252 $ 9.89 2 g vd 
Chicago ----- dete: 7 2 oF We Pas ececsaesckinccsavecciicaas 1,591 1,726 2,354 
. i East —— 300 3 314 1-36 300 10:52 DOMES WOE FOOT BBB ic vc ccccincsceessccece 1,617 1,351 1,992 
’ Kans a aa a 31 ¢ 
— ee 8 BE: 2 Se eee Week ending Nov. 28, 1936.............. 207 584 20 
2 St Sioux CMY cccph.209 9:21 230 9.55 234 9.44 ene 187% 793 31 
6 49am South St. paul 205 9.11 221 951 242 9:38 4 po poved red 
1 tone South St. Paul.. — 2. ta oa oe Same week year ago..........ccccccceecs 
710 gor Pert Worth .....21 9.38 210 9.95 220 975 VEAL, carcass Week ending Nov. 28, 1936.............. 12,400 1,797 561 
Wichita .-------- 218 9.20 208 9.46 22 51 WORE Sieonc©sasedccccewwmaensede 12,144 2,229 730 
GG SE FO BOW oo 6eiccn ss cdessncee 10,107 1,680 692 
3. Sh LAMB, carcass Week ending Nov. 28, 1986..........s006 39,411 15,373 9,675 
39 ta ED ND 550. 50sicdsinccecsceneseeens 48,642 17,958 13,403 
5 0,574 14,522 
‘9 130 S IN NOVEMBER Game WOOK FORT AHS... cc cccccscccccccse 25,181 10, 
¥ ™ ST. LOUIS HOG MUTTON, carcass Week ending Nov. 28, 1986.............. 3,695 794 252 
“ 1981 Receipts, weights and range of top WEN GUM Sic Shcaesaanvcesenkeecucee = — = 
= oe prices for hogs at National Stock Yards, DAMS WEEK FORE AGS..0sccccccccosecceses . ° 
“4 a Ill., for November, 1936, with compari- PORK CUTS, Ibs. Week ending Nov. 28, 1986.............. 2,141,425 521.828 206,512 
9 Reet : ted by H. L. Sparks & Co ae 1,614,096 582,270 317.319 
16 18°88 some, Bape sails: . Same week year AQ0.......c.ssscececeees 1,519,481 384,253 267,882 
to date: aaa ome BEEF CUTS, lbs. Week ending Nov. 28, 1986..........cc0e | 8=—S—“(ié«sC KR eee 
; gn SS aS a 
ar—— a i aa WOE PROTIORE cccccceccccccccccéctccesce 5 
1935, Receipts, NO. .--02+-0-s+sscceee ats,20e epee Same week year aG0.........ccecsccccces | es en 
1,797 47 Average weight, Ibs............. 217 213 
429" Top Prices: LOCAL SLAUGHTERS 
3,183,999 Rd OBA 08 alt ae $9.90 $9.95 : 
2,726,101 2. gealaalailtal 9.60 9.25 CATTLE, head Week ending Nov. 28, 1986...........++. 8,322 re 
ee can eer ceersrentyerres 9.46 9.30 WR IO. is st csscesasanerssenssee 9,382 aa 
STOCK. ag MB ea ¥j is : GOMS WEEE FORE AGO. ccccccccccvcescceses 8,234 Sr 
— Quality of light hogs and pigs good. CALVES, head Week ending Nov. 28, 1986.............. 13,313 2,182 
5 oe Butchers are scarce but good. It ap- Weeds PUCVEEES coscccccceciccccoceccccecs 13,564 Se © \sesisnmeas 
0 ILS pears that there will be more hogs than Same week year A£0.....0.0.0e0eeeeeeees 13,883 a ee 
30 68 were expected. HOGS. head Week ending Nov. 28, 1936.............. 49,065 CS 
15 5.70 I BI 65 soins cece eeseakscns 57,260 a ee 
10 5.50 Same week year AGO........cceeeeeeceees 35,019 | ee 
0 $1.15 SHEEP, head Week ending Nov. 28, 1936............6- pare bons eeecceees 
WOE DEGTIIES: ocwicwwwcdcsccveccceseecas 2, +) ) re eer) 
- PACIFIC COAST LIVESTOCK Same week yeur AGO.......cceeeeeeeeeeee 54,368 BG ce wccccce 
Sheep. - . 
14 47,569 Receipts during the five days ended 
“4 on November 27, 1936: 
“4 om Cattle. Calves. Hogs. Sheep. CANADIAN INSPECTED KILL BUYING HOGS 
r 99 725 2,703 
~ ae ra rae acai 1ae aa 1,325 ae Oct., 10mos., 10 mos., Does your hog buyer know all he 
RICES, eee 2,675 270 5,350 1,750 1936. 1936. 1935. should about the hogs he buys? 
” 
Prices— DIRECTS—Los Angeles: Cattle, 84 cars; hogs, 102 Cattle ............. —— pe pes Wouldn’t “PoRK PACKING, The Na- 
; ay cars; sheep, 53 cars. San Francisco: Cattle, 60 Calves .........+++- 51,07 — wt, tional Provisioner’s plant handbook, be 
0 $ 9.45 head; calves, 50 head; hogs, 2,875 head; sheep, Hogs ...........++. ee SS d investment for you? 
30 9.45 Ete gael , shi a 2 25 a good inv ? 
0 9.60 1,660 head. ee 168,378 669,217 698,925 z 
15 5.60 
0 3.50 
558.25 
504.30 
s $8 LIVE STOCK BUYERS a 
ek ending 
Hogs ® Calves ¢ Lambs at 
I. DUFFEY & SON CO ALL IMPORTANT 
i ' ; MARKETS 
.158,501 LAGRO, INDIANA 
168,798 
76,810 
" KE . 
] veAtock Buying Sewi 
ee Order Buyer of Live Stock a Lives ck Duying Sewice 
Yyton, Oo | 
Prev. ° e ° . . 
co L. H. MeMURRAY Owe Neb Ccnnali Ohio Tndlanapolia hd 
> . . e 
ae | La Fayette,Iud. Louisville,Ky. Nashville, Tenn. 
anos Indianapolis, Indiana Sioux City, lowa Montgomery, Ala. 
131,230 
Do ou bu our Livestock LIVE STOCK BUYER... 
ES y SF HOGS a Specialty 
. a 
ord hrough Recognized Pur- L. SPARKS & CO 
bruises throu ecognized Pur H. L. ¢ ‘ i 
G,” The : National Stoek Yards, Illinois Telephone: Bridge 6261 or L.D. 518 
, book, chas ing g ents ? Springfield, Mo. Telephone 3339 
» losses. 
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Guaranteed for 10 Years—The Famous C-D TRIUMPH 


Me Everlasting Plate ~~ 
for All Makes of Meat Grinders 





If you have trouble with your 
grinder plates and knives, con- 
sult The Old Timer. Send for 


price lists and information. 


Chas. W. Dieckmann 
SPECIALTY MFRS. SALES CO. 


CD Cut-More Knives with changeable blades 
—The OK Knives with changeable blades 
Superior OK reversible plates. We can fur. 
nish plates with any size holes desired from 
Ye-inch up. Special designs made to order, 


2021 Grace St. 
Chicago, Ill, 























TALKS ON ‘ee 
SEASONING 











F.C.ROGERS. INC, 


NINTH AND NOBLE STREETS 
PHILADELPHIA 


BROKER 


PORK SAUSAGE 


A well-known sausage maker 
recently asked me: “What can 








“The Man Who 
Knows” DOES know. 
He and his associates 
are thoroughly fa- 
miliar with the prob- 
lems of the sausage 
kitchen and curing 
room. You can be 
sure that when you 
ask a MAYER rep- 
resentative for ad- 
vice you will get 
sound, constructive 
help with your 
problems. 


“The Man You Know” 






I do with my pork sausage? 
I make it from the best grade 
of trimmings. My formula is 
correct. I use good spices. 
But my product doesn’t sell.” 


After careful testing, we 
found that although he was 
using good spices, his blend 
was not the proper one for his 
territory. We made up a spe- 
cial formula to fit his needs 
and the trouble disappeared 
and his sausage began to 
really SELL! The seasoning 
did the trick. 

Why not let me check and 


see if I can do the same for 
you? 


H. J. MAYER & SONS CO. 


19-27 S. Ashland Avenue. Chicago. Illinois 


PACKINGHOUSE 
PRODUCTS 


HARRY K. LAX, General Manager 


Member of New York Produce Exchange 
and Philadelphia Commercial Exchange 











CHRISTENSEN & McDONALD 
ARCHITECTS — ENGINEERS 


59 East Van Buren St. 





Chicago, Illinois 


@ Specializing in Meat Packing Plants, Refrig- 
eration, Air Conditioning 
INDUSTRIAL AND CONSTRUCTION LOANS 





















SMITH, BRUBAKER & EGAN 


ARCHITECT & ENGINEERS 
CHICAGO, ILLINOIS. 


BB ee oar ERNE = 
THE MEAT PACKING INDUSTRY 


3ONo.LaSALLE ST. 
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@PURE 
Meets all state and federal 
pure food regulations. 


SWIFT & COMPANY General Offices: 





@HIGH TEST 
. . . Because of this high jelly So that the true meat 
strength, it is economical to use. 


@TASTELESS 


flavor is not obscured. 


CHICAGO 


You Should Use SWIFT'S 
ATLAS GELATIN. 


@®@ TRANSPARENT 
so the meats can look 
their very best. 


The National Provisioner 
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Meat Packing 40 Years Ago 
(From The National Provisioner, Dec. 5, 1896.) 


Lafayette W. Fletcher, senior mem- 
ber of the firm of Coffin, Fletcher & Co., 
said to be the oldest pork packer in the 
country, completed 50 years of service 
in the pork packing business, with the 
beginning of the winter killing on De- 
cember 1, 1896. 

Armour and Company purchased a 
site at Middletown, N. Y. for erection 
of a “refrigerator building for the 
wholesaling of Chicago meats.” 

A. L. Luetgert Sausage & Packing 
Co., Chicago, was incorporated, with 
A. L. Luetgert, president; William 
Charles, vice-president; W. R. Charles, 
secretary; F. C. Mueller, treasurer. 

Henry Crossman, formerly associated 
with East St. Louis Packing & Prov. 
Co., joined Morris & Co. in charge of 
their jobbing trade. 

Joseph Schwarzschild, founder of 
Schwarzschild & Sulzberger Co., died 
in New York City on November 29, 
1896, at the age of seventy years, having 
been active in the company he founded 
up to 1890. 


Meat Packing 25 Years Ago 
(From The National Provisioner, Dec. 9, 1911.) 


Official reports from eight chief pack- 
ing centers for November, 1911, show 
that cattle receipts were 85,000 head 
less, sheep and lambs 100,000 less and 
hogs 660,000 more than in the same 
month of 1910. Fear of high costing 
feedstuffs was shown in the rush of hogs 
to market. For the first eleven months 
of 1911 there was a shortage of half a 
million head of cattle, 4% million more 
hogs and a million more sheep than in 
the like period of 1910. 


In the fiscal year ended June 30, 1911, 
federal inspection was operative in 936 
establishments located in 255 cities; 
there were inspected at slaughter 52,- 
976,948 animals. 


Armour and Company reported net 
profits for the fiscal year 1911 of $2,620,- 
000 on a capital investment of $95,000,- 
000. The year was characterized as “the 
Worst year in the last decade’”’ by a well- 
known packer. 


Cudahy Packing Co. reported profits 
of $379,307 for 1911, compared with 
$1,019,116 in 1910 and $2,261,469 in 
1909, 

The new packing consolidation at 
Montreal, Can., known as Matthews, 
Laing, Ltd., represented a consolidation 
of Park Blackwell Company, Ltd., Tor- 
onto; Geo. Matthews Company, Ltd., 
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Up and Down the 





Ottawa, Brantford and Peterboro, and 
Laing Packing & Provision Co., Mon- 
treal. 

Charter for Union Stock Yards, Hous- 
ton, Tex., was filed, with capital stock 
of $200,000. 


Swift & Company received permit to 
erect new branch house at Bangor, Me. 
Armour and Company began erection of 
new branch at Valdosta, Ga. S. & S. 
Company opened a new branch at Hous- 
ton, Tex. 

Le Roy Hough, vice-president and 
general manager, Western Meat Co., 
San Francisco, died at San Mateo, Cal. 


“Mama,” queried little Eddie, “how 
many ends are there to a sausage?” 
“Two, of course,” was the reply. “That’s 
funny,” mused the little fellow, “I have 
bitten off three or four ends, and there 
are two left yet.” 


Chicago News of Today 


President C. B. Denman, National 
Live Stock Marketing Association, spoke 
on “Our National Problem in Meat Pro- 
duction and Distribution” at a meeting 
of the Traffic Club of Chicago on No- 
vember 30. 


J. and H. Bobsin Casings Co., manu- 
facturers and processors of sausage cas- 
ings, has been incorporated by H. S. 
Frehling, E. J. Meyer and F. A. O’Hagan. 


Charles E. Snyder, editor of “Chicago 
Daily Drovers Journal,” presented the 
medals awarded in the Saddle and Sir- 
loin Club essay contest which this year 
was based on the subject of the “Long- 
Time Influence of the International 
Livestock Exposition.” 











DOG FOOD DERBY 


Winners of the Wilson & Co. sales contest 
for Ideal dog food in a recent month at the 
Albany, N. Y., branch (left to right): 
Paddy Breen, Al Tasanari, Harley Good- 
speed. Tasanari wears his Derby crown. 


* MUSBAT WRAL 





At the annual meeting of directors ° 
of the International Live Stock Exposi- 
tion, held this week, B. H. Heide was 
re-elected secretary-manager for the 
31st consecutive year. Henry W. Mar- 
shall, Lafayette, Ind., was re-elected 
president. 

Wilson & Co., meat packers, are 
owners of the grand champion Clydes- 
dale gelding of the 1936 International. 
This horse, “King,” a 7-year-old, weighs 
2,280 Ibs. and has won four grand cham- 
pionships in succession. 


Honor was paid to H. R. Smith, live- 
stock commissioner of the National Live 
Stock Exchange for the past 20 years, 
when his portrait was hung in the 
Saddle and Sirloin Club at Union Stock 
Yards, Chicago, at a dinner held on 
Sunday, November 29. Mr. Smith has 
been active in tuberculosis eradication 
work and through the efforts he spon- 
sored great reductions have been made 
in condemnations of cattle and hogs at 
packing houses as a result of this 
disease. Another portrait added to the 
famous gallery at the Saddle and Sir- 
loin Club was that of Dean W. C. Coffey, 
University of Minnesota, who has made 
noted contributions to meat animal pro- 
duction and to development of animal 
types best suited to market demands. 

Among livestock producers, commis- 
sion men and retailers in Chicago this 
week for the International show and 
the semi-annual meeting of the Na- 
tional Live Stock and Meat Board, of 
which they are directors, were Albert 
K. Mitchell, Bell Ranch, N. M.; F. G. 
Ketner, Columbus, O.; F. R. Marshall, 
Salt Lake City, Utah; E. B. Spiller, 
Fort Worth, Tex.; R. M. Gunn, Bucking- 
ham, Ia.; J. H. Mercer, Topeka, Kan.; 
H. W. Farr, Greeley, Colo.; D. M. Hilde- 
brand, Seward, Neb.; C. A. Stuart, Kan- 
sas City, Mo.; H. G. Keeney, Omaha, 
Neb. and O. M. Plummer, Portland Ore. 

E. W. Phelps of San Francisco, Pacific 
Coast representative of the National 
Live Stock and Meat Board, was in Chi- 
cago this week attending the Interna- 
tional and cooperating in the board’s 
exhibit at the show. 


New York News Notes 


General manager H. L. Skellinger, 
Wilson & Co., New York, visited Chi- 
cago during the past week, attending the 
International Livestock Exposition. 

A. S. Vale, butter department, and J. 
Hafner, gelatin department, Wilson & 
Co., Chicago, were in New York last 
week. 

Vice president J. P. Spang, jr., and 
R. H. Gifford, branch house sales de- 
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MAPLEINE Aakes Bie 
Ham Loaf Retter 


HERE is an ideal flavor tonic 
for ham. Mapleine brings out 
the genuine flavor and sweet- 
ness of ham. It will not “cover 
up” the rich, natural flavors. 


CRESCENT MANUFACTURING COMPANY few 
130PR North Wells Street, Chicago, Illinois MapLeEINE 
654PR Dearborn Street, Seattle, Washington Sede 
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Brand Bros., Inc. 
410 E. 49th St., New York City 


™ NEW SYSTEM 
am Rotary Oven 
m Burns Any Gas 


Produces Best Quality 
Loaves and Roasts at Low- 
est Fuel and Power Cost. 
$300 Small 
$325 Medium 

$450 Large 


F.O.B. Factory 


Built for Service 


36 loaves or 24 roasts 
60 loaves or 48 roasts 
90 loaves or 72 roasts 


Names of users and com- 
plete details on request. 














PAPRIKA 











Insure high quality, preserve 
bright color and add flavor 
to sausage with SUNFIRST 


Your Spice House can supply SUNFIRST 














Bell Brand 


Hams—Bacon—Sausages—Lard—Scrapple 
F. G. VOGT & SONS, INC.—PHILADELPHIA, PA. 

















vw 
Partridge 
PORK PRODUCTS—SINCE 1876 
The H. H. MEYER PACKING CO. 


Cincinnati, Ohio 




















THe CUDAHY Packing Co. 


Importers and Exporters of 


Selected Sausage Casings 
221 North La Salle Street Chicago, U.S. A. 














Arbogast & Bastian Company 
MEAT PACKERS and PROVISION DEALERS 
WHOLESALE SLAUGHTERERS OF 
CATTLE, HOGS, SHEEP AND CALVES 


U. S. GOVERNMENT INSPECTION ALLENTOWN, PA. 














TO SELL YOUR PRODUCTS 
in Great Britain 


communicate with 


STOKES & DALTON, LTD. 
Leeds, 9 ENGLAND 




















Wilmington Provision Company 
TOWER BRAND MEATS 


Slaughterers of Cattle, Hogs, 


Lambs and Calves 
U. S. GOVERNMENT INSPECTION 
WILMINGTON 





DELAWARE 











1018-32 West 37th Street 








Aarry Manaster & Bro. ..,cts 


INCORPORATED 


WHOLESALE MEATS 


Choicest 


and 
Selected 


Chicago, U.S. A. Beef Cuts 











The National Provisioner 
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partment, Swift & Company, Chicago, 
spent a few days in New York last week. 

G. L. Hoerter, quantity sales depart- 
ment, Armour and Company, Chicago, 
was in New York last week. Other vis- 
itors from Armour and Company, Chi- 
cago, included J. W. Powley, by-products 
division, and W. L. Kleinz, wool depart- 
ment. 

At the special meeting of the stock- 
holders of the New York Butchers’ Calf- 
skin Association held at the Commodore 
Hotel on November 30 sufficient sub- 
scriptions to new stock were taken to 
assure the continued operation of the 
association’s fat rendering activities. 
No further consideration will be given 
to sale of the rendering plant acquired 
some time ago. ‘ 

Vice president Andrew Terry and 
sales manager Sol Lupoff, Mongolia 
Importing Co., New York, returned to 
the United States on the s.s. Queen 
Mary in time to attend the banquet and 
reception which the company tendered 
to its employees and friends at the St. 
George Hotel, Brooklyn, on November 
21. President George Terry greeted the 
more than 200 guests attending the 
affair, which commemorated the tenth 
anniversary of the Mongolia Company, 
one of the outstanding importers of 
sheep casings. 

Meat, fish and poultry seized and 
destroyed by the health department of 
the city of New York during the week 
ended November 28, 1936, were as fol- 
lows: Meat—Brooklyn, 498 lbs.; Man- 
hattan, 1,004 lbs.; Bronx, 223 Ibs.; 
Queens, 6 lbs.; Richmond, 3 lbs.; Total, 
1,734 Ibs. Fish—Richmond, 3 lbs. Poul- 
try—Brooklyn, 80 Ilbs.; Manhattan, 
1,448 lbs.; Bronx, 107 lbs.; Queens, 37 
lbs.; Total, 1,672 lbs. 


See Classified page for good men. 


Countrywide News Notes 


George Sellmayer, president, Sell- 
mayer Packing Co., spoke on “The Pack- 
ing Industry in Baltimore” at a recent 
meeting of the Baltimore, Md., Traffic 
Club. 


Linden Packing Co. has been incorpo- 
rated to operate a meat packing plant 
at Linden, N. J. 


Gunsberg Star Kosher Sausage Co. 
has been formed by consolidation of 
Gunsberg Provision Co. and Star Kosher 
Sausage Co., Detroit, Mich. Headquar- 
ters of the company will be 1745 Pingree 
ave. 

City Packing Co., Fort Smith, Okla., 
will open a branch house at Spiro, Okla., 
to make brick chili con carne and handle 
a line of meats. 


A Memphis merchant accused of vio- 
lating a Sunday “blue law” by selling 
wieners was dismissed after he argued 
that there was no difference between 
selling wieners and bologna. 


New Albany Packing Plant, New Al- 
bany, Miss., recently began operations. 
Cattle and hogs are slaughtered; fresh 
anc smeked meats and sausage are pre- 
pared in the new plant. 

W. R. Corley, formeriy district sales 
manager for Wilson & Co. at Dallas, 
Tex., has been transferred to Oklahoma 
City to become assistant to the sales 
manager there. 

Armour and Company will reconstruct 
its branch house in Mobile, Alabama, 
which was badly damaged by fire last 
Labor Day. Plans provide for enlarge- 
ment of beef cooler on first floor of the 
building, where fresh meats are dis- 
played and sold to retail dealers. A 
complete sausage kitchen will be in- 
stalled on the third floor. The new sau- 
sage factory will include manufacturing 
facilities, cook rooms, and refrigerated 
coolers for proper handling and storing 


of sausage meat and finished product. 
The second and fourth floors will be for 
general storage and refrigeration equip- 
ment. 


KAHN VETERANS RECOGNIZED 


Veteran employes of the E. Kahn’s 
Sons Co., Cincinnati, O., of 25 to 50 
years’ service were entertained at a 
dinner recently in the company’s plant 
dining room, at which 25 to 50 year 
veteran buttons awarded by the Insti- 
tute of American Meat Packers were 
presented to them. Names of these men 
and their years of service are given as 
follows: 


Otto Buerk, 56; Albert Babst, 51; 
Henry Blum, 30; Edward Bohart, 25; 
Chester Bonnalie, 27; John Brogham- 
mer, 38; Peter Bucher, 25; Abe Craw- 
ford, 25; William Diederich, 38; John 
Dornbach, 30; A. M. Eastman, 40; Fred 
Fawkes, 25; August Flick, 35; David 
Friedman, 25; Charles Gessner, 35; 
George Hertenstein, 36; Fred Herzog, 
40; Louis Hirsch, 32; Ray Holden, 35; 
Edward Kellner, 38; Theodore Kellner, 
29; Matt Klein, 27; Henry Koop, 42; 
John Kutcher, 29; Frank La Gory, 38; 
Leo J. Lewin, 26; LeRoy Lewis, 25; Eli- 
jah McCullough, 30; Edward Makowski, 
25; John Montgomery, 25; Paul Nagel, 
27; Hubert Neagler, 26; Frank Nicoll, 
29; Charles Noble, 30; George Noll, 30; 
Peter Rankov, 30; Joseph Redai, 33; 
Albert Riess, 42; Harry Roesch, 35; 
Leonard Roether, 28; Thomas Rohreck, 
25; Otto Rose, 38; Frank Rowas, 31; 
Louis Schneider, 35; Harry Schroeder, 
30; George Schweigert, 25; Chas. Shap- 


‘pelle Sr., 35; Chas. Shappelle Jr., 30; 


Henry Sicking, 35; Michael Socol, 25; 
Harry Smith, 28; Richard Thornton, 
38; Edward Vix, 25; George Vollet, 25; 
Anthony Wagner, 32; Joseph Weiss, 45; 
Geo. Williamson, 41; August Winter, 44. 





INDUSTRY VETERANS OF E. KAHN’S SONS CO. GET RECOGNITION 


Fifty-eight employes of E. Kahn’s Sons Co., Cincinnati, O., were presented with veteran badges at a dinner in the plant dining 

room. Years of service ranged from 25 to 56. Speakers’ table (left to right): A. M. Eastman, supt.; A. A. Siereveld, industrial rela- 

tion’s manager; Albert H. Kahn, treasurer; Albert Babst, 51-year service man; Louis W. Kahn, president; Otto Buerk, 56-year 
service man; Louis E. Kahn, vice president; Marc Scheumann, supt. 
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RETAIL MEAT PRICES 


Average of semi-monthly prices at New York 
and Chicago for all-grades of pork and good grade 
of other meats in mostly cash and carry stores. 


NEW YORK. CHICAGO 








Beef: 
Porterhouse steak 
Sirloin steak .. 
Round steak’. 
Rib roast, Ist 6 cuts.. 
Chuck roast 
late beef 
Lamb: 
Legs 2 £2 at 21 
Loin chops wae ae 37 «(LO 
Rib chops 31 31 32 26 
Stewing » 8 32 14 12 
Pork: 
Chops, center cuts. 33 .34 .26 31 24 125 
Bacon, strips . 3 40.29 
Bacon, sliced . A460 35 
IHlams, whole . 23 .2 
Picnics, smoked 24 .16 
Lard 19 .14 
Veal: 
Cutlets 44 36 BS BO 
Loin chops 37 33 OB 5 
Rib chops 33 SS 28 .22 
Stewing (breast) . 18 14 14 10 





‘Top round at New York 








NEWS OF THE RETAILERS 


Oscar Lange is opening new retail 
meat market at 156 Monticello ave., Jer- 
sey City, N. J. 

The Great Whale, a mammoth meat 
center, at 4933 Hudson blvd., North 
Bergen, N. J., opened recently. 

Biers System of Foods, Inc., opened 
meat market at 1535 E. Lake st., Minne- 
apolis, Minn. 

A. L. Alley Co. will add meat depart- 
ment to their grocery 
Roseau, Minn. 

E. J. Moeller, meat dealer, sold out to 
F. H. Sievers, Scribner, Neb. 
Copley Bros., Rocklake, 
opened meat market recently. 


N. Dak., 


James Zarka, Lansing, Mich., is erect- 
ing new modern meat market at 928 So. 
Pine st. 

John Sack, Edmore, Mich. has in- 
stalled meat market in leased Michigan 
Dairy Produce warehouse. 


Quality Market has been established 
by Henry C. Ripke, Sandpoint, Ia. 

A. C. Louderback has sold meat mar- 
ket in Cashmere, Wash., to P. M. Dris- 
coll. 

R. H. Smock has engaged in meat 
business in Milwaukee, Wis., at 2639 W. 
Wisconsin ave. 

New meat market will be operated by 
George P. Schaefer and Lester Zimmer 
at Seventh and Oregon sts., Oshkosh, 
Wis. 

Harry Carothers & Son, meat busi- 
ness, sold out to L. M. Kittle, Maxwell, 
Neb. 

Ervin Uteck, Sturgeon Bay, has taken 
over the Belinske meat market, Mani- 
towoc, Wis. 

Elmer Liebe of Jamestown, has taken 


over management of Foster’s meat store, 
Harvey, N. D. 
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WHOLESALE DRESSED MEAT PRICES 


Wholesale prices of Western dressed meats quoted by the U. S. Bureau of 
Agricultural Economics at Chicago and Eastern markets on December 3, 1936: 


Fresh Beef: CHICAGO 
STEERS, 300-500 Ibs.* 
Choice ..$16.50@ 18. 
Good 13.00@ 16. 
Medium 10.00@ 13. 


Common (plain) 8.50@ 10. 


STEERS, 500-600 Ibs. : 


00 
oO 
00 
wo 


Prime 17.50@ 18.50 
Choice 16.00@17.50 
Good F 13.00@ 16.00 
Medium 10.00@ 13.00 


Common (plain) 8.50@10. 


STEERS, 600-700 Ibs.: 





Prime 17.00@18. 
Choice 15.50@17 
Good. 12.50@15.5 
Medium 10.00@12.5 


STEERS, 700 Ibs. up.: 





Prime , ‘ Kr pwr a ake 15.50@17. 
Choice 14.50@ 16. 
Good. 12.50@14. 
COWS 
Good. 9.50@ 10.5 
Medium 9.00@ 9.5 
Common (plain) . SH0@ 9. 
Fresh Veal: 
VEAL?: 
Choice... — 2 4 aia .. 14.00@15. 
Good .. 12.50@ 14. 
Medium : 11.00@12.; 
Common (plain) 10.00@ 11. 
CALF? 8: 
Good, ...... . a aupaine 9.50@10.5 
Medium , 9.00@ 9.5 
Common (plain)... S.0@ 9 


Fresh Lamb and Mutton: 
LAMBS, 38 lbs. down: 


Choice 13.00@14.00 
Good 12.00@13.00 
Medium 11.00@ 12.00 
Common (plain) 10.00@11.00 


LAMBS, 39-45 Ibs.: 


Choice os .. 18.00@ 14.00 
Good... 12.00@ 13.00 
BENE ~535.5:0-506-e.erey wear pateraRat 11.00@ 12.00 


LAMBS, 46-55 Ibs.: 








Choice ; dtd Pada a oan Betedhe . 11.50@12.50 
Good .. - bwentccnssned Eee 
MUTTON, Ewe, 70 Ibs. down: 
CTs as csc cceater Sessa Cealienende 6.50@ 8.00 
Medium 5.50@ 6.50 
Common (plain) 5.00@ 5.50 
Fresh Pork Cuts: 
LOINS: 
OS eR ae eae ee ee 16.50@ 18.00 
10-12 Ibs. av 16.50@18.00 
12-15 Ibs. av.. - 16.00@17.50 
16-22 Ibs. av tsar are 15.504 16.00 
STLOULDERS, N. Y. Style, Skinned: 

Pe: “Sis over aeraurtiinsnee ees 14.50@ 15.50 
PICNICS: 

era I MN a axe: Sita Gol acl dog alerd meee 
BUTTS, Boston Style: 

= B BR. BP svves 16.00@ 17.50 
SPARE RIBS: 

Half Sheets 12.00@ 13.00 
TRIMMINGS: 

Regular 11.00@ 11.50 


1Ineludes heifers, 450 Ibs. down, at Chicago. 
®*Ineludes sides at Boston and Philadelphia. 





BOSTON. NEW YORK. PHILA, 


$1 1.00@ 14.00 
10.00@ 11.00 


18.00@ 19.00 $19.00@ 19.59 
17.00@ 18.00 18.00@ 19,00 
14.00@ 17.00 5.50@ 18.00 
11.00@14.00 12.00@ 15.59 
10.00@ 11.00 10.00@ 12.09 


-_ 


17.50@18.50 18.50@ 19.00 
16.00@ 17.50 17.00@ 18.50 
14.00@ 16.00 15.00@ 17.00 
$11.50@ 14.00 11.00@14.00 12.00@15.00 


16.50@ 17.50 17.00@18.00 
15.50@ 16.50 15.50@17.00 
14.00@ 15.50 14.00@ 15.50 


18.00@ 18.50 
16.50@18.00 
15.00@ 16.50 


10.50@ 11.50 10.50@12.00 10.50@12.00 
9.50@ 10.50 9.50@10.50 10.00@ 10.59 
Dd 9.50 9.00@ 9.50 9.00@ 10.09 

15.00@ 17.00 16.00@ 18.00 15.00@ 16.00 

13.00@ 15.00 14.00@ 16.00 14.00@15.09 

11.50@ 13.00 12.50@14.00 12.00@ 14.00 

10.00@ 11.50 11.50@ 12.50 11.00@12.09 


11.00@ 12.00 
9.50@ 11.00 
8.50@ 9.50 


12.00@ 14.00 
11.00@ 12.00 
10.00@11.00 


11.00@ 12.00 
10.00@ 11.0% 
8.00@ 10.1% 


14.00@15.00 
13.00@ 14.00 
12.00@ 13.00 
11.00@12.00 


13.50@ 14.00 13.50@ 15.00 
12.50@13.50 12.50@ 13.50 
11.00@ 12.50 12.00@ 13.00 
10.00@11.00 11.00@12.00 


14.00@ 14.50 
13.00@ 14.00 
12 


13.00@ 13.50 13.50@15.0 
12.00@ 13.00 12.50@13.50 
12. 


-00@ 13.00 10.50@ 12.00 00@ 13.00 


11.50@ 13.00 
11.00@ 12.00 


12.00@ 13.00 
11.00@12. 





7T.00@ 8.00 6.50@ 8.00 7.00@ 8.00 
6.00@ 7.00 5.50@ 7.00 6.00@ 7.00 
5.0W@ 6.00 5.00@ 5.50 5.00@ 6.00 


00 17.00@ 18.00 
&.00 17.00@18.00 
7.00@ 17.50 16.50@17.00 
6.00@ 17.00 16.00@ 16.50 


17.00@ 18.00 
17.00@ 18.0 
16.50@ 17.00 
16.00@ 16.50 





15.00@ 16.00 15.00@ 16.00 


5.00@ 1TS.50 


17.00@ 18.00 17.004 18.00 


“Includes ‘‘skins on’ at New York and Chicago. 








CANADIAN BEEF BRANDED 


Sales of branded beef in Canada dur- 
ing October, 1936, totaled 1,603,302* 
lbs; those for the same month in 1935 
being 3,609,084 lbs. Sales of the first 
brand amounted to 406,077* lbs.; those 
of the second brand, 1,191,676* lbs. 





*Does not include figures for Ontario, which 


were not received in time for publication. 


U. S. MEATS TO CANADA 


Oct., 10 mos., 10 mos., 

1936. 1936. 1935. 

Ibs. Ibs. Ibs. 
ON. saneiahccwauhenesex 1,612 79,940 492 
sacon and bam 1,301 53,180 13,74 
Re ‘ 222,359 2,338,656 396,604 
Mutton and lamb... 1,073 10,099 6,362 
Canned meats 80,635 148,174 45,045 
RE %.sy5-4-4:5-k wore 29 1,198 1,347 
Lard compound . 1,707 229,649 57,456 
The National Provisioner 





om Oa Se Sw na & 


>or ror OO 


au of 
36: 


HILA, 


W@ 19.50 
W@ 19.00 
0 18.00 
W@ 15.50 
Wa 12.09 


W@ 19.00 
W@ 18.50 
W@ 17.00 
0@ 15.00 


W@ 18.50 
0@18.00 
W@ 16.50 


@12.00 
0@ 10.50 
0 @ 10.00 


DO @ 16.00 
DO@ 15.00 
WW@ 14.00 
OG 12.00 


OO@ 12.00 
00@ 11.00 
OG 10.06 


50@ 15.00 
50@ 13.50 
00@ 13.00 
00@ 12.00 


50@15.00 
50@13.50 
00@ 13.00 


00@ 13.00 
00@ 12.10 


.00@ 8.00 
.00@ 7.00 
00M 6.00 


.00@ 18.00 
.00@ 18.00 
.50@ 17.00 
004 16.50 


00 @ 16.00 


. 00@ 18.00 


Chicago. 


\DA 


, 10 mos., 
1935. 
Ibs. 
10 492 
0 = 13,744 
16 396,604 
9 6,362 
(4 45,045 
8 1,847 
9 57,456 


isioner 





MEAT AT STOCK SHOW 


(Continued from page 16.) 


a longer time at lower temperature and 
lost only 1% lbs. and was much more 
attractive in appearance and reported 
to be more palatable. 

Quantities of literature on cutting 
meat, on meat cookery, on meat in the 
reducing diet and in the diet of those 
who wish to gain, as well as showing the 
important nutritive elements of meat 
were distributed by attendants to the 
thousands of interested visitors during 
the week of the show. 

The old idea of many parents that 
children should eat little or no meat was 
shattered by one of the displays which 
presented breakfast, luncheon and din- 
ner menus for children of three different 
age groups. Liberal servings of meat 
were shown in each day’s menus. All 
of this is said to be in line with the 
present-day advice of medical and nu- 
trition authorities, who say that child- 
ren need meat for building strong mus- 
cles, strong bones, red blood, healthy 
teeth and for supplying plenty of energy 
for work and play. In connection with 
these displays was one of recommended 
foods for expectant mothers, in which 
meat has a prominent place. 

Over-weight persons as well as those 
just pleasingly plump showed much in- 
terest and a bit of enthusiasm in one 
display which illustrated the fact that 
one can reduce an average of ten pounds 
per month and have the privilege of 
eating meat three times a day. This dis- 
play was based on studies made at Rush 
Medical College, Chicago, with a group 
of persons with weights considerably 
above normal. 


U. S. MEAT EXHIBITS 


While the bulk of the U. S. Depart- 
ment of Agriculture exhibit related to 
farming and livestock raising problems, 
three phases of it were directed espe- 
cially to meat. One was “U. S. beef 
grading and stamping for consumers,” 
showing each of three housewives tell- 
ing why she preferred a certain grade. 
A slide projector told in further detail 
services the federal meat grading and 
stamping service renders to the con- 
suming public. 

Two other meat exhibits related to 
lamb. One compared two methods of 
roasting legs of lamb to hold down 
shrinkage and cook the meat evenly. 
Models of legs of lamb from the same 
carcass and cooked under carefully con- 
trolled conditions brought out the points 
made. A second exhibit relating to 
lamb showed how the trimmed leg and 
the rib and shoulder cuts vary in the 
proportion of fat and lean they con- 
tain, also in percentage of edible meat. 

Of the nine features included in the 
exhibit six related to the problem of 
combating the more common hazards of 
livestock farming. Practical methods 
were suggested of preparing against 
weather hazards by means of hay and 
Straw stacks, pasture and corn crib, fod- 
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1937 STYLES IN BEEF CUTS 


Here are only a few of the 1937 styles in meat cuts shown in the Meat Gallery at the 

International Live Stock Exposition as a part of the exhibit of the National Live Stock 

and Meat Board. Not only standard cuts of beef but new style cuts were shown, adapt- 
able to any purse. 


der, snow fences, baled-straw silos and 
a trench silo. 

In the feature “drought rations” a 
hog raiser short of corn is shown how 
other feeds can be substituted. By 
means of charts for grains it is shown 
how, when corn is $1.00 per bushel, 
ground wheat is worth $1.13 a bushel 
as swine feed and ground barley is worth 
79c. A number of feed substitutions 
possible for beef cattle and sheep were 
also listed. Other exhibits dealt with 
more pasture and hay on the livestock 
farm and steps to a more stabilized 
farm income. 

A generous supply of the more popu- 
lar farmers’ bulletins were available for 
distribution. 


MEAT JUDGING CONTEST 


Climaxing their classroom studies in 
all phases of the subject of meat, a 
student team from the University of 
Missouri won the title of America’s 
meat-judging champions in the 11th 
annual meat judging contest at the In- 
ternational Live Stock Exposition. The 
Missourians rolled up a score of 2445 
points out of a possible 2700, to lead 
teams from eleven other colleges and 
universities from the United States and 
Canada. They were coached by Prof. 
J. E. Comfort of the university’s animal 
husbandry department. 


Runner-up in the contest and only 31 
points behind the champions was a team 
from the Ontario, Can., Agricultural 
College, coached by Prof. E. C. Stillwell. 
The Canadians scored 2414 points. The 
other institutions finished in the fol- 
lowing order: Oklahoma A. & M. Col- 
lege, University of Nebraska, Pennsyl- 
vania State College, South Dakota State 
College, Massachusetts State College, 
Ohio State University, Kansas State 
College, Iowa State College, University 


of Minnesota and Illinois State Normal 
University. The contest is conducted 
each year by the National Live Stock 
and Meat Board. 

Missouri not only won the contest but 
also furnished the high scoring judge, 
James McGinness winning that high 
honor with 839 points out of a possible 
900. In winning second high honors the 
Ontario team won first in judging beef, 
second in pork and tied for eighth in 
judging lamb. 

The judging committee which made 
the awards consisted of K. F. Warner, 
B. F. McCarthy, A. T. Edinger, Don 
Slater, M. R. Foster, Harvey Hunting- 
ton, all of the U. S. Department of Ag- 
riculture, and John A. Kotal, secretary 
of the National Association of Retail 
Meat Dealers. 


WILSON DAY CELEBRATED 


(Continued from page 16.) 


Mr. Wilson’s interest in improving 
the livestock production of the country 
and developing a widening circle of pro- 
ducers of quality meat animals is two- 
fold. First, he believes in this move- 
ment because of its development possi- 
bilities for better living and better citi- 
zens, and second, because it will gradu- 
ally build more perfect meat produc- 
tion. 

His interest in the latter is as a meat 
packer and as a livestock producer. As 
a packer he is well known. As a breeder 
of purebred cattle, hogs and horses, he 
is well known. But as an every-day 
farmer and livestock producer he is less 
well known, although he raises livestock 
extensively on his New Mexico ranch, 
produces the feed and finishes them for 
market on his farm in Iowa, and at the 
same time operates his internationally 
famous purebred livestock breeding 
farms at Wilson, IIl. 
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CHICAGO MARKET PRICES 





WHOLESALE FRESH MEATS 
Carcass Beef 


Week ended Cor. week, 
Dec. 2, 1936. 1935. 
l’rime native steers— 
400- 600 . : : 18 @18% 194,@20 
600- 800 1744@18 19 @2w 
800-1000 ; 174 @18 19 @20 
Good native steers— 
400- 600 17 @17% 17%@18 
600- 800 16%@17 17%, 18 
800-1000 ; 16 @1614 17 @I1s 
Medium steers— 
400- 600. , ..154%@16 13144 T44o 
600- S00 1544@16 14 @15 
800-1000 154,@ 16 15 @l5's 
Ileifers, good, 400-600 16 @16% 144,415 
Cows, 400-600......... 914410 9 @fwqi 
Ilind quarters, choice @22 24 
Fore quarters, choice..... @i5 ails, 
Beef Cuts 
Steer loins, prime... q@30 
Steer loins, No. 1 @2s 
Steer loins, No. 2..... a2 @2 
Steer short loins, prime at unquoted 
Steer short loins, No. 1 a33 @42 
Steer short loins, No. 2 @3z a3t 
Steer loin ends (hips). @ a23 
Steer loin ends, No. 2 @23 a@22 
Cow loins. aie @lez 
Cow short loins ais @13 
Cow loin ends (hips) @l5 @i2 
Steer ribs, prime @23 unquoted 
Steer ribs, No. 1 @20 @22 
Steer ribs, No. 2 @19%, @21 
Cow ribs, No. 2 @i2 @l0 
Cow ribs, No. 3 alo @ 9g 
Steer rounds, prime @lbr, unquoted 
Steer rounds, No. @15},4 als, 
Steer rounds, No. 2. @l5 @i4 
Steer chucks, prime @1345 unquoted 
Steer chucks, No. 1 @i2 2} 
Steer chucks, No. 2 @1% @l2 
Cow rounds. . @10% @10% 
Cow chucks. @ 9% @ 9. 
Steer plates. @101, @ 2. 
Medium plates. @10% ais 
Briskets, No. 1. @13 @1614 
Steer navel ends @10% 4 
Cow navel ends @ 7% 
Fore shanks.. @ 9 
Hind shanks. @ 6 
Strip loins, No. 1, bnils.. @50 
Strip loins, No. 2........ @ts 
Sirloin butts, No. 1... @27 
Sirloin butts, No. 2..... @18 
Beef tenderloins, No. 1 @ 60 
Reef tenderloins, No. 2 @40 
Rump butts aa @liits. 
Flank steaks @22 
Shoulder clods. @i12%4 
Hanging tenderloins @i2 
Insides, green, 6@8 lbs @13 
Outsides, green, 5@6 Ibs. @13 
Knuckles, green, 5@6 Ibs. @13 
Beef Products 
Brains (per Ib.)... @ 7 @ 9 
Hearts . @10 @1o0 
Tongues @18 aio 
Sweetbreads @i7j a2 
Ox-tail, per lb... @i10 @i2 
Fresh tripe, plain. @ 9 aio 
Fresh tripe, H. C. @lii%, @12'2 
Livers . @19 @is 
Kidneys, per lb. : @10 @ii 
Veal 
Choice carcass cove GD 16 @17 
Good carcass. 12 @13 13° @15 
Good saddles 16 @18 17 @19 
Good racks... 12 @18 12 @15 
Medium racks. @ 9 @ui 
Veal Products 
Brains, each 7 @ 9% @12 
Sweetbreads @35 @34 
Calf livers. @t @45 
Lamb 
Choice lambs..... wees @15 @i19a 
Medium lambs. @13 @ljz 
Choice saddles @18 @22 
Medium saddles @16 @21 
Choice fores... @i2 a6 
Medium fores @10 @15 
Lamb fries, per lb @29 a2 
Lamb tongues, per Ib als als 
Lamb kidneys, per Ib . @20 @20 
Mutton 
Heavy sheep. ’ @ 6 @ 7 
Light sheep.. @s @10 
Heavy saddles. @ 8 @ 9 
Light saddles. @10 @i2 
Heavy fores.. @a @ 6 
Light fores... @ 6 @9o9 
Mutton legs @ii @i13 
Mutton loins @s @s 
Mutton stew... @ 5 @i 
Sheep tongues, per lb @12% @12% 
Sheep heads, each... @10 aio 
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Fresh Pork, Etc. 


ork loins, 8@10 Ibs. av.. @1714 @21y 
Picnic shoulders......... @l4 @17 
Skinned shoulders. @14% @lz 
Tenderloins .. a@30 @35 
Spare ribs... @12% @i6 
Back fat. @l2 iv} 
Boston butts. ‘ @1i% @i19 
Boneless butts, cellar 
trim, 2@4... : =r @23 @24 
Ilocks ..... @io @13 
a : ; @l2 @l15 
Neck bones. @ 4% @ 6 
Slip bones... @i13 @l14 
Blade bones. : @ll @i4 
Pigs’ feet.. i @ 5 @ 6 
Kidneys, per “ib.. @9 @i1o 
Livers . ; @ 9% @l2 
Brains . @s @ii 
Ears . @ 6 @ 8% 
Snouts . @s @13 
Heads ... @s @ii 
Chitterlings . eoee @i @ 8% 
DOMESTIC SAUSAGE 
(Quotations cover fancy grades.) 
Pork sausage, in 1-lb. cartons.......... @233 
Country style sausage, fresh in link. 20%, 


Country style sausage, fresh in bulk.. 
Country style sausage, smoked........ 
Frankfurters, in sheep casings... 

Ree ema rs, in hog casings.... 
Bologna in beef bungs, choice. 











Bologna in beef middles, choice @1li% 
Liver sausage in beef rounds... ais, 
Liver sausage in hog bungs...... @17™% 
Smoked liver sausage in hog bungs. @18% 
RS ee ae ae a ee ali 
New England luncheon specialty... @a21% 
Minced luncheon specialty, choice... @18% 
Tongue sausage 5 @27 
Blood sausage . aie 
Souse . @18% 
Polish sausage ; @ 2014 
Cervelat, choice, in hog bungs.. @39 
BOUUONET CORVGERE once ccccecsoces @19% 
Farmer ...... ahees @26 
Holsteiner .. ag abe ash @24 
B. C. Salami, choice......... iar @33 
Milano salami, choice in hog bungs. : @36 
B. C. salami, new condition............ @20% 
Frisses, choice, in hog middles. @35 
Genoa style salami, choice..... ; Si @43 
NE 5S eine ne deetekoe kd owe’ _ @31 
Mortadella, new condition. . ; mo @19 
en a spare @46 
Italian style hams. . he @37 
WIE HIND ccecevcvesweccucess Kant @42 

(F. 0. B. CHICAGO.) 

Regular pork trimmings........... coeds @IIG 
Special lean pork trimmings. . : @15 
Extra lean pork trimmings............ 154%4@16 
Pork cheek meat......... @ 9% 
Pork hearts ... @ 6% 
ol eee a ee 7 @7 
Native boneless bull meat (heavy).. @ 10%, 
1 are Se a @ 9% 
Boneless chucks ....... Re ee ae ey @ 9% 
Beef trimmings......... ; @ 8% 
Beef cheeks (trimmed).. ‘“ @ 8 
Dressed canners, 350 Ibs. and up. a @ 7% 
Dressed cutter cows, 400 Ibs. and up... . @ 7% 
Dr. bologna bulls, 600 lbs. and up...... @ 8% 
Pork tongues, canner trim, S. P........ @12% 
Bologna style sausage, in beef rounds— 

8 8 OE rer 
Frankfurt style sausage, in sheep casings— 

See EOD, DS OP GIR c ccccccccccvcccesoes $7.50 
Smoked link sausage, in hog casings— 

Ee SHG. Oe OP Gan cccnénencbtesecesves $6.75 
Ce I eee @29.00 
Family back pork, 24 to 34 pieces..... @30.00 
Family back pork, 35 to 45 pieces..... @29.00 
Clear back pork, 40 to 50 pieces...... @26.00 
Clear plate pork, 25 to 35 pieces..... @21.50 
III sn. as te'y tached © & ara ee ereeca6a-e-%-* @26.00 
Brisket pork ... wai bnew ma eee iare.ere @28.50 
EEE ostaé ia Git ab hdl ein w Bit Ward-noca @18.50 
Extra plate beef, 200-Ib. bbls......... @19.00 
Pork feet, 200-Ib. bbl............... oecceeed $20.50 
Lamb tongue, short + a =< Repo 51.50 
Regular tripe, 200-Ib. bbl....... 7.50 
Honeycomb tripe, 200- “ ee 1 .00 
Pocket honeycomb tripe, 200-Ib. bbl......... 21.00 


DRY SALT — 


Clear bellies, 14@16 lbs. ...... = @ % 
Clear bellies. 18@20 Ibs. @16 


Rib bellies, 25@30 Ibs. b- 10s 
Fat backs, 10@12 Ibs, . ay 
Fat backs, 14416 Ibs. . @12 

Regular plates . : aoe @12% 
Jowl butts ....... @11, 


WHOLESALE SMOKED MEATS 


Fancy reg. hams, 14@16 lbs., parchment 

0) ee ie 244 @25 
Fancy skd. hams, 14@16 Ibs., parchment 

POPC? 2c ccccccccccccccscvcvesscsseee 2D 
Standard reg. ham 





, 14@16 lbs., plain. .2 
Picnics, 4@S lbs., short shank, plain... 1¢ 
Picnics, 4@8 lbs., long shank, plain.... 
Fancy bacon, 6@8 lbs., parchment paper.28 
Standard bacon, 6@8 Ibs., plain........ 24 @25 
No. 1 beef ham sets, smoked 
Insides, 8@12 Ibs. 








Outsides, 5@9 Ibs. ... See 27 @2s 

NOG, GE BONG hooves bie cee as eees 27 @28 
Cooked hams, choice, skin on, fatted.... @3s 
Cooked hams, choice, skinless, fatted. @42 
Cooked picnics, skin on, fatted..... @xz 
Cooked picnics, skinned, fatted..... 28 

LARD 

Prime steam, cash, Bd. Trade... .$ @12.57%b 
Prime steam, loose, Bd. Trade.... @11.97%n 
Refined lard, tierces, f.o.b. Chgo.. @ 13% 
Kettle rend., tierces, f.o.b. Chgo.. @ 1 


Leaf, kettle rendered, tierces, 





f.0.b. Chicago .......... @ 14 
Neutral, in tierces, f.o.b. @ .14\% 
Compound, veg., tierces, @ .12 

OLEO OIL AND } 
Extra oleo oil ......... A eerie, E 11%@12 
Prime No. 2 oleo oil .. é , ll @ly 
Prime oleo stearine, edible ........... 94@ Mi, 
Edible tallow .. --- 9 @9Yy 
Prime packers’ tallow. T%@ 8 
No. 1 tallow, 10% f.f.a. ; 7T@ 7% 
Special tallow ............ : ; 7T%@ TH 
Choice white grease......... aaa S%@ 8% 
A-White grease, maximum 4% acid..... 8 @ 8&\% 
B-White grease, maximum 5% acid.. T%H@ 7% 
Yellow grease, 10@15% ............ 7%@ 7% 
Brown grease, 40% f.f.a............ : 6%@ a 

ANIMAL OILS 
Prime Edible B Dros GupnarG ghiareintea-ue anew elena Alay 
Prime Inedible ....... saad @12% 
Headlight ‘oneee ‘ ; 12%, 
Prime W. 8S. eatin , pesnerats @12\ 
Extra W. S. ow 5 
Extra Lard Oil. eee —— 
Extra No. 1 ..... ‘ all 
No. 1 Lard Oil ... ; : .. A104 
No. 2 Lard Oil. ; ‘ si --- @10% 
Acidless Tallow Oil .... aor a1, 
20° Neatsfoot .. ‘ a6 
Pure Neatsfoot .... ‘ , . @12 
Special Neatsfoot . ‘ @i2 
Extra Neatsfoot .. : wiardta oo ne ee MOREE 
er rere er #11 





Oil weighs 7% s. per gallon. Barrels contain 
about 50 gals. each. Prices are for oil in barrels. 


VEGETABLE OILS 


Crude cottonseed oil, in tanks, f.o.b. 


. 2. ae @ 9X4 
White deodorized, in bbls., f.0.b. Chgo..11 @1 i 
Oa re 11 = 14 
Soap stock, 50% f.f.a. f.o.b. mills. 2 @ 
Soya bean oil, f.o.b. mills............ s. erm @st 
Corn oil, in tanks, f.o.b. mills.......... am 9% 
Cocoanut oil, sellers’ tanks, f.o.b. coast. 6% @ 7 
Refined in bbis, f.0.b. Chicago.............08 13n 


OLEOMARGARINE 


(F. 0. B. CHICAGO.) 


White domestic vegetable margarine.... @16 
White animal fat margarine, in 1 Ib. 


cartons, rolls or prints................ @15% 
SO IS a ite glacis' ss diniwins ww wrniank a @13 
Puff paste (water churned)... ai @144 

eee @15 


PURE VINEGARS 


A. P. CALLAHAN & COMPANY 


407 JTH LA SALLE STREET 


CHICAGO, ILL 





The National Provisioner 
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CURING MATERIALS 


Nitrite + A nag (Chgo. w’hse stock) : 





1 to 4 bbls. delivered in Chicago............ $9.40 

5 or more bbls. delivered < A areas Srey. 9.25 
Saltpeter, 1 to 4 bbls. f.o.b. N.Y. 

Dbl. refined granulated. 6.15 

Small erystals ..... 7.15 

Medium crystals ... 7.50 

Pe eee 7.75 
Dbl. refd. gran. nitrate of soda. 2% 3.25 
Salt, per ton, in minimum car of 80, 000 

lbs. only, f.o.b. Chicago: 

Granulated ......... : .$ 6.996 

Medium, undried . . 9.496 

Medium, dried . ao .... 9.996 

SERA ciath'e see 66.0)4,0''Wediswie'ca wens woeren 6.782 
Sugar— s - 

tow, 96 basis, f.o.b. New Orleans.... @3.83 
Second sugar, 90 basis................. None 

Standard gran., f.o.b. refiners (2%). @4.80 
Packers’ curing sugar, 100 Ib. bag rs, 

f.0.b. Reserve, La., less 2%.......... @4.30 
Packers’ curing sugar, 250 lb. bags, 

f.o.b. Reserve, La., less 2%.......... @4.20 
Dextrose, in car lots, per cwt..... @3.72 


SPICES 


(Basis Chicago, original bbls., bags or bales.) 
Whole. Ground. 


Per lb. Per lb. 
ie TR 6 0016:5-0ss0 ncn eeenn 17% 19 
A Resifted eoeeeee ' 18 19% 
Chili Pepper, Fancy a 21% 
Chili Powder, Fancy. ots 21 
Cloves, Amboyna .. : 29 
Madagascar . 17% 
Zanzibar ..... 17 
Ginger, iia : : : 17 
eee a 16 
Mace, Fancy Banda. 68 
East India ......... 63 
E. I. & W. I. Blend. 
—- Flour, Fancy. 
Nutmeg, Fancy Banda. 
East India ........... 
E. I. & W. I. Blend... 
Paprika, Extra Fancy.. 
RE ore 
ee SEE ee 
Pepina Sweet Red Pepper.. 
Pimiexo (220-lb. bbls.)..... 
Pepper, Cayenne ..... ‘ 
Red Pepper, No. 1..... : ae 
Pepper, Black Aleppy. 10 
Black Lampong...... 6 
Black Tellicherry..... . 10% 
White Java Muntok.. 10 2 
White Singapore ... cueisavsiaete os 2 
WE SE ieee scnescvcsceces 11% 
Ground 


or 
Whole. Sausage. 


I ey oe 10 12 
Geleee Heed, WUOMGR.... ccc cccecee B 26 
eS ere 12 14% 
Coriander Morocco Bleached........ 8 os 
Coriander Morocco Natural No. 1... 6% 8% 
Mustard Seed, Cal. Yellow.......... 9 11 
ee ere 3 8 10 
Marjoram, French..... mae 21 25 
PN kau ticecusiee @Pesie;0 12% 15 
Sage, Dalmation Fancy..... ; 9% 11% 
Dalmation No. 1, Fancy.......... 9 10% 


SAUSAGE CASINGS 


(F. 0. B. CHICAGO.) 
(Prices quoted to manufacturers of sausage.) 
Beef casings: 


Domestic rounds, 180 pack........ @.16 
Domestic rounds, 140 pack..... ae @.28 
Export rounds, wide..... ~ @.39 
Export rounds, medium...... ae @.25 
Export rounds, narrow... . @.35 
No. 1 weasands...... — at @.05 
No. 2 weasands... @.03% 
No. 1 bungs..... ; @.13 
No. 2 bungs....... : giclee som @.09 
EN ere @.30 
Middles, select, wide, 2@2% in.... @.45 
Middles, select, extra wide, beg in. 
eae ceases @.75 
Dried 7: 
12-15 in. wide, flat... Sn ae 
10-12 in. wide, flat.. . ota ooo ae 
8-10 in. wide, flat. . ichade-0<s\- ee 
eS &. wits, Ght............ bya 0:6e. 
Hog casings: 
Narrow, per 100 yds.......... . 2.45 
Narrow, special, per 100 yds........... 2.35 
Medium, regular Sela staardionk 00 5.8 Sieve vos 
Wide, per 100 yds...... ‘ . 1.50 
Extra wide, per 100 yds. .. 1.80 
Export DURES . 2.0000... eae -25 
Large prime bungs.................... 19 
Medium prime a. ue ern 
Small prime —_—* Sareea: Se 
Middles, per set. anak oye Srhsee oie ai 
IY Sd, cea hiniibd a aiaininesa-vib.b-ee 6baes 6.68 .08 
COOPERAGE 
Ash pork barrels, black hoops..... $1.35 @1.37% 
Ash pork barrels, galy. hoops...... 1. 42% @1.45 
Oak pork barrels, black hoops... - 1.25 @1.27% 
Oak pork barrels, galv. hoops.. 1.32% @1.35 
White oak ham tierces....... . 2.17% @2.20 
Red oak lard tierces. .. 1.92%@1 


White oak lard tierces. 


Week Ending December 5, 1936 





Cwt. Sacks. NEW YORK MARKET PRICES 





LIVE CATTLE 


Steers, medium to good.............. $ 9.75@10.00 
Steers, medium .......... .. 8&.75@ 9.50 
IG I dna ein-o-'et, -xb6%16 14.8 .... 6.00@ 6.25 
Cows, Common to medium............ 4.75@ 5.50 


Bulls, sausage... 


LIVE CALVES 


Wen, GU. 65.500 ase ase sateen $s @ 13. 
Vealers, good... 2. 
Calves, good .. 

Calves, medium... 


LIVE LAMBS 


Lambs, good to choice............... $ 9.75@ 9.85 
Sheep, ewes, good to choice.......... 3.50@ 4.50 
LIVE HOGS 
Hogs, good to choice, 192 Ibs......... $ @10.05 
City Dressed. 

Cmenen, Babine, BGR. 6c. c octet ccttces 18 @19 
Choice, native, light..... aa F ..19 @20 
Native, common to fair................ 164%@17% 
Western Dressed Beef. 

Native steers, 600@800 Ibs............. 17%@18% 
Native choice yearlings, 440@600 Ibs....18 @19 
Good to choice heifers................. 15 @16 
Good to choice cows..... Pee oF 13. @14 
Common to fair cows.................. 11 @12 
POOR WOUND WI o-oo ewes eseeccccces ll @11% 

Western City 

Se rere 21 @23 22 @24 

No. 2 ribs... ; 19 @20 20 @21 

No. 3 ribs... San 17 .@19 
No. 1 loins.. : ...-26 @30 28 @32 
oe 2 eee 23 ~@25 24 @27 
De free 18 @21 21 @2: 

No. 1 hinds and ribs. 19 @21 19 @21 
No. 2 hinds and ribs..... 17 @18% 17%@18% 
No. 1 rounds....... ere @16 @16 
No. 2 rounds... ; @15 @15 
No. 3 rounds... ieee tent @i4 @14 

Ne. 1 chucks............ 17 16 @17 
SS ree 16 @15 
i fee @15 @14 
err ae mere 11 @12 
- SS SY eee 23 @25 
Rolls, reg. 4@6 lbs. av............. ...18 @20 
Tenderloins, 4@6 Ibs. av...............50 @60 
Tenderloins, 5@6 Ibs. av............... 50 = @60 
CGE SEE vne66oectaecAneewnens<es 12 @l4 





Good ...... @15 
Medium .... @l4 
Common @13 

DRESSED SHEEP AND LAMBS 
Lambs, prime to choice................. 15 @16 
Lambs, good ..... eva bible e660 eae ae 
Lees, MONIEM .........5, ee 
SN I fda is 0s Vin sae boil a erabeee <te 7 @ 10 
I en rs | ee 5 @7 


DRESSED HOGS 


Hogs, good and choice (90-140 Ibs.) ...$14.25@15.25 


FRESH PORK CUTS 


Pork loins, fresh, Western, 10@12 Ibs...17 @18 


Pork teom@erdoime, Tres... ook. cc ccc 33 @34 
Pork tenderloins, frozen............. 30 @32 
Shoulders, Western, 10@12 lbs. av...... 15 @16 
Butts, boneless, Western............... 18 @19 
Butts, regular, Western................ 17 @18 


Hams, Western, fresh, 10@12 lbs. av...20 @21 
Picnic hams, West. fresh, 6@8 Ibs. av..15 @16 


Pork trimmings, extra lean............ @18 
Pork trimmings, regular 50% lean...... 138 @13% 
PE Sh abtakdaccuaasesesweenatick -13 @14 
Regular hams, 8@10 Ibs. av.......... 2314 6@24 


Regular hams, 10@12 Ibs. 
Regular hams, 12@14 lbs. 
Skinned hams, 10@12 lbs. 
Skinned hams, 12@14 lbs. 
Skinned hams, 16@18 Ibs. 
Skinned hams, 18@20 lbs. 








PR, IE OS OE a ces casnese us ececes 

I SN, BE arcs ves evasescwse 

City pickled bellies, 8@12 Ibs. av......22 @24 
Bacon, boneless, Western............ --26 @27 
Bacon, boneless, | Sees ..26 @27 
Rollettes, 8@10 Ibs. av.......... a a 
Beef tongue, Becosesss iatea law cas ame -21 @22 
Beef tongue, heavy..... viwweawane eae 23 @24 





FANCY MEATS 


Fresh steer tongues, untrimmed...... l14c a pound 
Fresh steer tongues, 1. c. trimmed.... 28¢ a pound 
ow. ae ae 35¢ a pound 
Sweethresds, weal .........5..5. ... Wea pair 

Beef kidneys ......... 12¢ a pound 


Mutton kidneys .... eesoatte 4c each 
Livers, beef ......... 


29c a pound 
16¢ a pound 
23¢ a pound 
12c a pair 


BUTCHERS’ FAT 


SRE a ter Set ee ede aye @3.25 per ewt. 
Breast fat ...... @3.75 per cwt. 
SEE SII 0:66: ¢vluh. 0 dp Wie eee @5.25 per ewt. 
Ee en @4.25 per cwt. 


GREEN CALFSKINS 


5-9 91%4-12% 1214-14 14-18 18up 
Prime No. 1 Veals. 22 2.30 2.40 2.45 2.80 
Prime No. 2 Veals. 21 2.10 2.20 2.25 2.50 
Buttermilk No. 1... 19 2.00 2.10 2.15 
Buttermilk No. 2... 18 1.85 1.95 2.00 











Branded Gruby..... 11 1.10 1.25 1.30 1.55 

WOME Bias veccense ll 61.10 125 «1.30 = 1.55 

Per ton. 

A ee ee $75.00 

eee ee ee 60.00 

Flat shins, heavy ......... y4ie nsakeweels 60.00 

eer cies ee 

Li reer —_ Nisig ean ereln 75.00 

BIRCE ROE GIS HOE BOGS so: 6 ooo ces hc eceesicves 40.00 

BUTTER. 

a New York. 

Creamery (92 seore)..... 32% @33% 

Creamery (90-91 score). ..32 €: 4 33 @33% 

Creamery firsts (88-89 ‘ 
SUGGS Ge vceessceereus 30% @31%4 32 @32% 
EGGS. 

ee eer 

Ok eee @32 33 @33% 

Re eae 3514 @36% 

LIVE POULTRY 

DN sags 0-3 aras-eacstale eteee 9 @16% 14 @23 

Rr - iS SReeee* 
Chickens, under 4 Ibs....124%@14 12 @18 
Chickens, 4 lbs. and up...144%@15 12 @18 
ee Be 12 @17 15 @23 
ER errr eee 9 @13 13 @16 
GE oio-0:0he eee ees 8 @12 12 @15 


DRESSED POULTRY. 


Chickens, 31-42, fregh.... s.ccccss ° @18 
Chickens, 43-54, fresh....1744@18 18 @18% 
Chickens, 55 & up, fresh. -19 Sir* 19% @22 
Fowls, 31-47, fresh 15% @18 
48-59, MINS sickcnc oak 19 @21 
60 and up, fresh ‘ @23 
Turkeys, fresh...... 19 @23 
Ducks, fresh...... 191% @20 
WU, “wat ones cee @l1 








BUTTER AT FIVE MARKETS 


Wholesale prices 92 score butter at Chicago, New 
York, Boston, Philadelphia and San Francisco, 
week ended November 26, 1936: 


Nov. 20. 21. 23. 


Chicago — ae 
aeeees: a ES 

he 10+ -34% 34% 84% 

Phila. .......34% 34% 34% 





San. Fran. ..33% 33% 34% 


Wholesale prices carlots—fresh & centralized—90 
score at Chicago: 


32% 32% 3214 32% 32% Holiday 


Receipts of butter by cities (tubs): 

This Last Last ——Since Jan. 1.— 
week. year. 1936. 1935. 
28,831 12,960 2,871,134 2,971,050 
<a 7 36,037 2: 3° 112 392 3; 073,669 
Boston ..12,142 14,732 10, 562 1,094,957 
Phila. ...10,204 17,443 10,4 36,248 1, 052,158 


336 8. 191, 1.834 





Chicago .: 
> a 









Total .79,698 97,043 56,417 8, 


Cold storage movement (Ibs.): 
Same 
Out On hand week day 
Nov. 26. Nov. 27. last year. 


Chicago .. ye 21, pong 31 366,337 
p 12 





New York. 2.226 
Boston .... 32,97 .498 
ee ry 040 3528 





Total ...853,139 621,236 ; a 44,932,584 


Page 53 








lassified ADVERTISEMENTS 


Advertisements on this page, $3.00 an inch for each insertion. Position 
Wanted, special rate, $2.00 an inch for each insertion. Minimum Space 1 
inch, not over 48 words, including signature or box number. No display. 


Remittance must be sent with order. 











Men Wanted 














meer 











Miscellaneous 


= 
ee 


Equipment for Sale 


ee 








Working Foreman 
Wanted, working foreman for small 
plant. Must have knowledge of killing 
beef, hogs; cutting and curing of pork 
products. Good salary for right man 
willing to work. Weiss Packing Com- 
pany, Maysville, Ky. 


Packing Plant 


Modern, going concern. Killing only beef, 
veal and lamb. Annual cattle kill 12,000. Lo- 


cated in midwest city. 800,000 population. 
Government inspection. FS-565, THE NA- 
TIONAL PROVISIONER, 407 S. Dearborn 


St., Chicago, Il. 





Meat Canning 


Man to develop meat canning department. 
Must know both production and merchan- 


dising, have creative ability and be sales 
minded. Give full particulars of experience. 
W-583, THE NATIONAL PROVISIONER, 
407 S. Dearborn St., Chicago, Il. 





Chemist 

Meat packing company has a position for a 
graduate chemist whose major experience has 
been in the meat packing field. All applicants 
are requested to give complete information 
regarding themselves in their reply. W-566, 
THE NATIONAL PROVISIONER, 300 Madi- 
son Ave., New York City. 


Beef Man 

To manage an eastern beef killing plant. 
Must know how to buy cattle, and supervise 
killing operations. Also must know dressed 
beef, cutting operations and beef selling. Give 
experience and references. W-567, THE NA- 
TIONAL PROVISIONER, 300 Madison Ave., 
New York City. 











Mfg., S.P. and Refining Depts. 


For rent, brick building 10,000 sq. ft. R.R. 
spur, corrals, plenty cooler space, steam, re- 
frigeration, water, gas and pewer. Fully 
equipped. Suitable for canning. Located in a 
going plant now slaughtering 1,800 cattle, 
1,500 veal monthly. Ripe for S.P. aect. Real 
deal right party. Owner 3301 East Vernon 
Ave., Los Angeles, Calif. 








Equipment Wanted 








Miscellaneous Equipment 


Wanted, retorts, mixers andan M&S 
corn filler. W-562, THE NATIONAL PRo- 
VISIONER, 407 S. Dearborn St., Chicago, 
Ill. 








Equipment for Sale 





Position Wanted 








Salesman 


Age 40. 14 years packinghouse experience. 
Successful record on sales and route building. 
Can get results from men. W-584, THE NA- 
TIONAL PROVISIONER, 407 S. Dearborn 
St., Chicago, Ill. 





Salesman, Executive 


Available now, salesman and executive, ex- 
perienced in managing packers’ manufactur- 
ing branches and small packing plant. Can 
sell and direct sales of full line. Age 52. 
W-575, THE NATIONAL PROVISIONER, 
407 S. Dearborn St., Chicago, Ill. 





Superintendent 
Many years experience, both large and 
small plants. Thorough knowledge of all beef 
and pork operations, curing, sausage manu- 
facturing, tank room, both wet and dry ren- 
dering. Capable of taking complete charge, 
relieve owner of all detail. Furnish evidence 
of successful record. Reliable references. 
W-580, THE NATIONAL PROVISIONER, 

407 S. Dearborn St., Chicago, Il. 





Meat Processing 


Meat processing expert with practical and 
technical experience in plant control, special- 
izing in meat canning, will be available Jan- 
uary 1. Graduate chemist with 4 years’ plant 
experience. W-581, THE NATIONAL PROVI- 
SIONER, 407 S. Dearborn St., Chicago, Ill. 
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Jeffrey 


Sausage Grinder and Mixer 
Used less than 30 days. Complete working 


outfit; grinder, mixer, motors and metal 
buggy truck, 750 Ib. capacity. For sale in 


Chicago at your price if sold now. FS-585, 
THE NATIONAL PROVISIONER, 407 §., 
Dearborn St., Chicago, Il. 





Curing Vats 
For sale, quantity of standard cur- 
ing vats $3.00 each F.O.B. eastern ship- 
ping point. FS-576, THE NATIONAL 
PROVISIONER, 300 Madison Ave., New 
York City. 





Used Equipment for Sale 


Two 4 ft. x 9 ft. Mechanical Mfg. Co, 
Lard Rolls; two 6 ft. x 40 ft. Direct-Heat 
Rotary Dryers: one Allbright-Nell 2% ft. x 
5 ft. Jacketed Dryer ; 3 Bartlett & Snow Jack- 
eted Digesters or a Dryers; 2 No. 1 
Anderson Oil Expellers ; No. 3 CV Mitts & 
Merrill hog; one 24 in. x 20 in. Type “B” 
Hammer Mill; one 24 in. x_16 in, 
Gruendler hammer mill; 2 Jay-Bee Hammer 
Mills, No. 2, No. 3, for Cracklings; Two Me- 
chanical Mfg. Co. Double Arm Meat Mixers; 
1 Hottmann Twin Screw Cutter and Mixer; 
1 Buffalo No. 23 Silent Cutter; 1 No. 41 
Enterprise Meat Chopper; 1 Boss No. 166 
meat chopper. Miscellaneous: Cutters, Grind- 
ers, Melters, Cookers, Rendering Tanks, Hy- 
draulic Presses; Kettles, Pumps, ete. What 
have you for sale? Send us a list. 
CONSOLIDATED PRODUCTS COMPANY 

14-19 Park Row, New York, N. Y. 
Shops and Plant: 


331 Doremus Ave., Newark, N. J. 





Absolute Auction Sale 


Tues. December 15, 1936, 1:30 P. M. 
Shauers Garage—Metropolitan & 
Morgan Aves., Brooklyn, N. Y. 

Phones: Juniper 5-3279 
Stagg 2-3605 
White and Chevrolet trucks. All 1- 

114-2 ton refrigerator bodies. Excellent 

running condition. Suitable for provi- 

sions, meats, ice cream, dairy products. 

Trucks can be inspected on premises en- 

tire week before sale. H. G. Shonzeit, 

Auctioneer, 261 Bway., New York City. 





Packinghouse Equipment 


Used but in good condition: 

6 No. 8 Sturtevant Blowers with 12” discharge. 

8 6x 4 x 6 Duplex Inserted Liner Type Steam 
Pumps. 

26 Brecht Lard Drums. Made of Galv. Steel 
with iron hoops, 24 in. diam. x 30 in. long. 

50 Hogsheads or curing vats. Made of wood 
with iron hoops, 36 in. diam. x 42 in. long. 

1 24-ton capacity Frick Ice Machine. Complete 
with steam engine, ammonia receiver, double pipe 
condenser, freezing tank, freezing cans, overhead 
crane and American Marsh brine pump. 

Also Boilers, Pumps, Water Softener, Feed Water 
Heater, Scales, Hydraulic Press, Lard Cooking 
Tank, Tallow Cooking Tanks, Ham Cooking Kettle 
and other items. 

For full particulars, 
write to: 


descriptions and prices, 


GEORGE H. ALTE 


N 
P. 0. Box 426 Lancaster, Obie 











a man for every job. 


ified ad today. 








| SELL or BUY-LOCATE a JOB-_ 
| FILL an OPENING | 


All can be accomplished through the classified columns of 


| ‘THE NATIONAL PROVISIONER 


No matter what your message is, it will reach the entire packing 
industry in these columns. There’s a buyer for every seller. There’s 
All you need do is make certain that your 
| wants come to the attention of enough people. 


Send in your class- 
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East St. Louis, Illinois 


Straight and Mixed Cars 


of Beef and Provisions 





NEW YORK OFFICE 
410 W. 14th Street 





REPRESENTATIVES: 
Wm. G. Joyce, Boston 
F.C. Rogers, Inc. Philadelphia 








ES 


Main Office and Packing Plant 


Austin, Minnesota 





























THE E. KAHN’SSONS Co. 


CINCINNATI, O. 


“AMERICAN BEAUTY” 
HAMS and BACON 


Straight and Mixed Cars of Beef, 


Veal, Lamb and Provisions 


Represented by 
NEW YORK PHILADELPHIA WASHINGTON BOSTON 


H. L. Woodruff W. C. Ford B. L. Wright P. G. Gray Co. 
259 W. 14th St. 38N.DelawareAv. 12445thSt.N.E. 148 State St. 








The COLUMBUS PACKING COMPANY 


COLUMBUS, OHIO 
Shippers of Straight and Mixed Cars 


HAMS AND BACON 


PORK, BEEF AND 
PROVISIONS 


New York Office: 410 West l4th Street 























from the Land O’Crn 


~Sauuaewawuaeawuauwvpeprprrerererer»,y 





BLACK HAWK HAMS AND BACON 
PORK - BEEF - VEAL - LAMB 
Straight and Mixed Cars of Packing House Products 
THE RATH PACKING CO. Waterioo, lowA 

















Superior Packing Co. 
Price Quality Service 








Chicago St. Paul 











DRESSED BEEF 
BONELESS BEEF and VEAL 


Carlots Barrel Lots 























NIAGARA BRAND 


p(t HAMS & BACON 
SHIPPERS OF STRAIGHT AND MIXED CARS OF 
&) BEEF-PORK-SAUSAGE-PROVISIONS 


BUFFALO—OMAHA—WICHITA 








Week Ending December 5, 1936 




















NED 18 28 


uO 


THE NATIONAL PROVISIONER 


AID VIR RLUISEARS 





. CA.” Pe 1 


Allbright-Nell Co., The. Third Cover 
Aluminum Cooking Utensil Co. eeaceed 7 
American Can Co....... bd 
American Soya Products Corp.. bd 
pO eee eer re 57 
Anderson, V. D. Co.... . 29 
Angostura-Wuppermann Corp. ; , ° 
Arbogast & Bastian Co. 48 
Armour and Company. : ° 
Armstrong Cork Produc ts Co. 20 
Baker Ice Machine Co. * 
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The National Provisioner is a Mem- 
ber Audit Bureau of Circulations 
and Associated Business Papers, Inc. 
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The companies listed here that make equipment improve its 
efficiency at least 5% a year. The net gain offered you is 50% 
in five years because even with the best of care your present 


equipment depreciates about 5% a year. 


he makers of 


supplies are constantly improving them and devising new 


applications which mak 


e for an equal operating and sales 


improvement. Those that furnish services employ the newest 
equipment and latest methods, enabling them to quote you 
rates offering similar advantages. Watch these firms’ ad- 


vertising! 


Hormel, Geo. & Co 
Hunter Fe Pe Co 
Hygrade Food Products Corp.. 


Independent Casing Co........... 
Industrial Chemical Sales Co., Inc 
Insulite Company ; 
International oe Co 
International Salt ; 


pe en are 
Jamison Cold Storage Door Co. 
Johns-Manville Corporation 
Jourdan Process Cooker Co.. 


Bahn’s Gene Co., B..... 660.00. ; 
Kalamazoo Vegetable Parchment Co. 
Kennett-Murray & C 
Keystone-T ransfer é “4 
Kingan & Co......... 
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Luee Mfg. Co 


McCullough, E. W 
MeMurray, L. H.. 
Mack Trucks, Ine. 
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Meat Packers Union of Poland......... 
Metal Sponge Sales Corp............ 

Mever, H. H., Packing Co.............. 
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O’Lena Knitting Mills, Inc 
reer 
Oppenheimer Casing Co................ 
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Pressed Steel Tank Co 
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Rath Packing Co., The... 
Republic Steel Corp.. ; 
Rogers, , Ine. 
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OE ere oer ee 58 
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at ae SS Sp eee sec ekee . 
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Smith, Brubaker & Egan.............. 
Smith's Sons Co., John E. 


Solvay Sales Corp...... ° 
ON Bs odo cco sieieie’nren 45 
Specialty Manufacturers Sales Co....... 46 
ES MS oc has boon a oes owoeeee . 
Staley Sales | «hee ore bd 
Standard Oil Co. (Indiana)... ........ 80 
Standard Pressed 2 Saeaeeor 6 
a ee ; 34 
Stedman's Semuéry & Machine Works... bd 
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ee eer 55 


Sutherland Paper Co.. 
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“Regular advertisers appearing at various intervals. 


While every precaution is taken to insure accuracy, we cannot guarantee against the possibility of an occasional change or omission in this index. 
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BEFORE YOU BUY 














HONEY BRAND HYGRADE 
HAMS Pork Beef 
Veal Lamb 
BACON 
Sausage 
DRIED BEEF Specialties 











HYGRADE brepucrs CORP. 32 <huret st 


New York, N. Y. 
a r t: F a T by Purchasing 


Straight and Mixed Cars of Fresh and Cured PORK PRODUCTS 


from 


UNION stock Yards «=©©THE P. BRENNAN COMPANY CHICAGO, ILLINOIS 






































NATURE AND C. A. Durr Packing Co., Inc. 


HUMAN SKILL Utica, N. Y. 
combine to give Manufacturers of 


Superb Quality 
in these imported 
canned Hams. 


v4 . } : Try a Case Today 
OOQKED HAM! — 


DAISIES 
f FRANKFURTS SAUSAGES 


1 380 Second Ave., New York, N. Y. QUALITY PorkProductsThat SATISFY 


























—=— 


LSILON Philadelphia ee a Specialty sais 
gay John J. Felin & Co., Inc.| == 


d 
4142-60 Germantown Ave., Philadelphia, Pa. : 
New York Branch: 407-409 West 13th Street 


Grade 





Delicatessen 




















BEEF » BACON SSKA VEAL + PORK 





SAUSAGE - LAMB 









SHORTENING - HAM 
New York, N. Y QUALITY Washington, D. C 
frig Pegs Th WM. SCHLUDERBERG—T. J. KURD ” di i 
408 West 14th Street . aa : md 908-14 G St., N. W. 
The Esskay Co. of North Carolina BALTIMORE, MD. e Richmond, Va. e Roanoke, Va. 
203 S. Liberty St., Annex, Winston Salem 3800 E. BALTIMORE ST. 18th & Marshall Sts. 317 E. Campbell Ave. 
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Shurstitch Sewed Casings 
Special Hereford Flour 


Hog, Sheep, Beef Casings 
Certified Casing Color 





INDEPENDENT CASING COMPANY 


1335 West Forty-Seventh Street, Chicago, Illinois 










































































LONDON NEW YORK CHICAGO HAMBURG WELLINGTON 
a 
Selected | ‘“‘The Skins You Love to Stuff”’ 
Sausage Casings 
yer Early & Moor, Inc. 
For YOUR Pork Sausage Use SAUSAGE CASINGS 
OUR Graded SHEEP CASINGS 
Exporters 139 Blackstone St. 
ens ae. oe INC. * _ Importers Boston, Mass. 
619 West 24th Place, Chicago, III. 
S h hei cons Fe 
er : chweisheimer ellerman 
Sayer & (om pany Importers and Exporters of 
> ie i Fa = SAUSAGE CASINGS 
INC. Selected Hog and Sheep Casings a Specialty 
466 Washington St Si iii Ave. A, cor. 20th St. New York, N. Y. 
as . w 
SAUSAGE CASINGS THE FOWLER CASING CO., Ltd. 
8 Middle St. London, E. C. 1 
Cable address EFFSEACO, London 
rf Cable Address Largest Buyers of Hog Casings in 
OE Great Britain 
Ocgreyas Your Offers Solicited 

















UNITED DRESSED BEEF COMPANY 
J. J. HARRINGTON & COMPANY 


City Dressed Beef, Lamb and Veal, Poultry 





Oleo Oils Stock Foods Pulled Wool Calf Skins 








Stearine Calf Heads Pickled Skins Horns 
Tallows Cracklings Packer Hides Cattle Switches 
Selected Beef and Sheep Casings 
+ cto emt a River NEW YORK CITY Murray Hair 2 2900 
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The Allbright-Nell Co. had the pleasure of 
assisting the Cudahy Pkg. Co. in making their 
new plant in Albany, Georgia, the "world's 
most modern packinghouse" by supplying the 
most efficient and up-to-date machinery and 
equipment in all of its departments. 


It includes such items as ANCO Laabs 
Sanitary Rendering Equipment for manu- 
facturing lard, as well as inedible products— 
electrically operated Hoists and auxiliary 
equipment for slaughtering cattle—Stainless 
Steel ANCO Patented Viscera Inspection 
Tables, Hog Dressing Conveyors, and other 
necessary hog handling equipment—com- 
plete units for the handling of rough offal in 
a very efficient manner — ANCO Fresh 
Process Equipment for hog casings, and simi- 
lar Units for beef casings—a fully ANCO 





THE WORLD’S MOST MODERN 
PACKINGHOUSE FOR CUDAHY 


equipped department for economical hog 
cutting—Offal Coolers, rubber tired roller 
bearing Trucks—and miscellaneous tools and 
small apparatus. 


The outstanding feature of all of this 
equipment is its sanitary construction which 
embodies fabricated Stainless Steel and 
welded pipe frames. The design of this up- 
to-date layout conserves labor with a 
minimum amount of equipment for maximum 
production. 


This is just another of the many instances 
where ANCO Engineering and experience is 
being profitably used in the Meat Packing 
Industry. ANCO Engineers are always ready 
to assist in the selection of modern and effi- 
cient equipment for your plant, be it small 
or large. 


THE ALLBRIGHT-NELL CO. 


Eastern Office: 5323 S. Western Boulevar Western Office: 


117 Liberty Street e 111 Sutter Street 
New York, N. Y. Chicago, IIL San Francisco, Calif. 


QUALITY EQUIPMENT FoR THE MEAT INDUSTRY 
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